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PREFACE. 


The  following  “ menus,”  and  the  recipes  contained  in 
this  book,  have,  with  a few  exceptions,  been  carried 
out  in  a small  household,  with  one  cook,  and  without 
the  assistance  of  a kitchenmaid.  They  may  seem 
elaborate  at  first  to  those  young  housekeepers  who 
are  ignorant  of  cooking,  and  who  think  that  fresh 
rolls,  ices,  and  a variety  of  made  dishes,  must  always 
be  had  from  a confectioner.  My  advice  is  this : “ Do 
not  serve  at  your  table  dishes  that  cannot  be  made 
at  home.” 

The  so-called  plain  cooking  which  exists  in  many 
English  houses  is  extravagant  cooking.  A “ plain 
cook  ” does  not  know  how  to  use  up  her  small  scraps 
of  meat,  fish,  or  vegetables ; she  has  little  knowledge 
of  soups  or  sauces,  and  has  no  notion  that  in  throwing 
away  a spoonful  of  gravy  she  is  wasting  the  foundation 
of  a good  dish. 

A plain  cook — I mean  one  who  can  roast  and  bake 
well — ought,  with  a few  directions,  to  be  able  to  make 
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almost  any  disLi  described  in  this  book.  She  must  have 
patience  and  pei'severance.  So  must  her  mistress.  Slie 
must  attend  to  the  smallest  details  ; she  must  take  as 
much  pride  in  serving  up  a plain  dish  of  rissoles  as 
the  most  elaborate  made  dish.  If  a dish  be  too  salt^ 
or  too  hot  with  pepper,  it  is  a disgrace  to  the  cook  to 
send  it  to  table,  as  she  could,  by  a little  contrivance, 
have  remedied  the  defect  and  saved  annoyance  to  her 
mistress. 

I am  not  giving  directions  for  preparing  meat,  fish, 
roasting,  etc.,  in  this  book ; every  mistress  will  provide 
her  cook  with  a “ Mrs.  Beeton  ” or  an  “ Eliza  Acton,” 
one  of  which  no  kitchen  should  be  without. 

Where  quantities  are  given  in  these  recipes,  those 
quantities  must  be  carefully  followed,  as  the  success 
of  a dish  depends  on  the  accuracy  with  which  the 
directions  are  followed.  The  time  for  cooking  certain 
dishes  has  intentionally  not  been  given.  A cook  must 
understand  her  stove,  and  gradually  calculate  for 
herself  the  times  required. 

The  following  dishes  have  been  made  on  a close 
range  in  the  winter,  and  on  a Leoni’s  gas-stove  in  the 
summer,  and  the  time  for  cooking  each  dish  has  varied 
according  to  which  stove  was  used. 

In  stewing  meats  the  cook  must  remember  that 
they  must  simmer,  and  never  boil.  If  they  boil,  the 
meat  will  be  hard.  The  same  with  sauces  or  custards 
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in  which  there  are  yolks  of  eggs ; if  they  boil  they 
will  curdle.  Again,  with  frying,  the  directions  must 
be  followed  absolutely ; if  they  are  not,  the  things  fried 
will  be  hroivn,  greasy,  and  indigestible. 

As  the  dishes  come  out  from  table,  the  cook  must 
remove  the  remains  of  each  dish,  no  matter  how  small, 
on  to  clean  plates ; the  remains  of  gravy  into  jars. 
The  next  morning  the  mistress  should  find  everything 
in  order  in  her  larder ; she  will  at  once  see  what 
remains,  and  give  dh-ections  how  each  article  can  be 
used. 

The  sci’aps  of  meat  and  bones  will  be  simmered  down 
for  stock  or  gravy,  and  on  no  account  must  the  stock 
of  yesterday  be  added  to  what  is  made  to-day.  Use 
some  of  to-day’s  to  lengthen  out  what  was  left  yester- 
day, if  necessary ; but  if  you  add  ahuays  yesterday’s 
stock  to  all  that  you  are  making  fresh,  you  will  have 
sour  stock  and  gravy  at  the  end  of  the  week,  and 
must  not  be  astonished  if  your  family  have  indigestion 
and  are  told  by  the  doctor,  “Never  touch  soups  and 
sauces.”  With  gx'eat  respect  for  the  very  variable 
views  of  the  medical  profession  on  the  subject  of 
wholesome  food,  I would  suggest  that  “ never  touch 
sour  soups  and  sour  sauces  ” would  express  as  much 
as  their  experience  really  justifies  on  this  subject. 

The  scraps  of  each  day  must,  then,  be  used  up  each 
day,  and  not  all  collected  together  to  make  a sour  con- 
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coction  at  tlie  end  of  the  week.  The  scraps  of  meat 
— those  not  required  for  stock — will,  used  together 
make  rissoles,  savoury  moulds,  salads,  curries,  or 
“ gratins.”  The  scraps  of  vegetables  will  make  a soup, 
a salad,  a “ chartreuse,”  a “ macedoine,”  “ gratin,”  or 
curry.  The  fish  will  make  patties,  curries,  rissoles, 
“ gi’atins,”  or  a mayonnaise  salad. 

If  you  wish  to  have  wholesome  cookery,  make  a 
rule  never  to  have  bottled  sauces  in  the  house.  Your 
sauces  must  he  made  with  fresh  meat  and  vegetables. 
I make  one  exception  in  favour  of  mushroom  ketchup 
(as  it  is  not  always  possible  to  get  mushrooms),  though 
I think  it  is  better  to  do  without  it,  unless  you  make 
your  own  mushroom  ketchup  and  bottle  it  in  very 
small  bottles,  so  as  to  use  the  contents  of  each  bottle 
as  soon  as  it  is  opened. 

Do  not  allow  perquisites.  Remember  that  roast- 
beef  dripping  and  the  skimmings  from  the  " pot  an 
feu  ” are  the  best  fats  for  frying ; other  drippings  are 
also  good  (when  properly  prepared),  and  do  not  let 
your  cook  persuade  you  to  the  contrary.  If  you  have 
not  enough  dripping,  you  must,  of  course,  supplement 
it  with  the  best  olive  oil,  butter,  or  lard ; but  remember 
that  lard  is  the  least  nice  medium  for  frying  in.  In 
a household  of  five  persons  all  told,  and  using  on  an 
average  twenty-five  shillingsworth  of  meat  a week, 
of  which  one  joint  is  a sirloin,  there  ought  to  be  alwa}^s 
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enough  dripping  for  ordinary  frying  purposes.  For 
instance,  a sirloin  of  ten  pounds  will  give  about  a pound 
of  dripping ; a leg  of  English  mutton  will  give  about 
tlmee-quarters  of  an  ounce  of  dripping  to  every  pound 
of  meat;  a shoulder  will  usually  give  rather  more. 
Dripping  and  other  fats,  if  properly  clarified  and  kept 
in  a cool  place,  can  be  used  over  and  over  again.  The 
cook  must  have  two  jars  of  fat  always  ready  for  use — 
one  which  she  will  keep  to  fry  her  fish  in,  and  one  in 
which  to  fry  her  meats  and  vegetables. 

Impress  economy  on  your  cook,  but  let  it  be  dis- 
tinctly understood  that  economy  means  knowing  how 
to  use  things  properly,  and  does  not  mean  parsimony. 
Using  stale  eggs,  commonly  called  “pudding  eggs,” 
and  salt  butter  for  cooking  is  extravagant  stinginess, 
and  is  not  economy.  The  result  will  probably  be  a 
failure,  while  a different  dish,  with  properly  chosen 
but  cheaper  materials,  would  have  been  a success.  It 
is  not  economical  to  give  beefsteaks  in  the  kitchen 
and  use  rumpsteaks  in  the  parlour.  A pound  and  a 
quarter  of  beefsteak  will  not  go  as  far  as  a pound 
of  rumpsteak;  besides  which,  the  beefsteak,  usually 
tough,  wiU  have  to  be  stewed,  and  that  necessitates 
stock  and  vegetables.  I do  not  advise  “ locking  up  ” 
if  you  want  to  be  really  economical — I mean  in  the 
sense  of  measuring  out  spoonfuls  of  tea  and  lumps  of 
sugar.  Of  course  it  is  not  advisable  to  leave  out  large 
quantities,  such  as  a chest  of  tea  or  a bag  of  sugar.  Let 
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there  always  he  plenty  in  your  cook’s  charge,  and 
make  her  responsible  for  it. 

It  is  wise  to  let  your  cook  know  your  estimate  of 
what  a week’s  feeding  ought  to  cost.  From  twelve  to 
fourteen  shillings  per  head  a week  is  ample,  and  you 
ought  to  be  able  to  live  exceedingly  well  on  that.  This 
is  the  calculation  for  a London  household,  where  you 
have  even  to  buy  parsley.  If  the  weekly  books  are 
higher  than  they  should  be,  it  is  quite  as  often  the 
fault  of  the  mistress  as  of  the  cook.  Carelessness  in 
ordering  is  as  great  a fault  as  carelessness  in  con- 
suming. 

I often  hear  a mistress  say,  “ My  cook  has  so  little 
idea !”  Where  is  she  to  get  her  ideas  ? She  may  be 
twenty-five  years  old  and  have  lived  in  four  situations; 
her  only  ideas  are  what  she  has  gathered  in  those 
previous  situations.  You,  on  the  other  hand,  have 
lunched  and  dined  out  frequently,  have  probably 
travelled  and  dined  at  good  restaurants';  your  husband 
belongs  to  a club,  and  can  give  you  the  benefit  of  his 
experience ; therefore  it  is  you  who  ought  to  bring  the 
ideas. 

The  comfort  and,  I may  say,  health  of  your  house 
depend  on  your  knowledge,  and  the  management  of 
the  detail  of  a house  really  takes  very  little  time.  An 
hour  every  morning  is  all  that  is  required. 
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In  ordering  a dinnei* — I mean  a dinner  of  several 
courses — use  judgment.  Your  cook  has  only  one  pair  of 
hands ; so  do  not  order  several  dishes  that  all  require 
attendance  at  the  same  time.  Do  not,  for  instance,^ 
order  three  dishes  running  that  require  frying. 

In  writing  out  your  hills  of  fare,  write  them  out  in 
English,  except,  of  course,  in  those  cases  where  the  dish 
is  a purely  foreign  one.  For  instance,  a “risotto,”  a 
“ mayonnaise,”  and  other  dishes  of  that  sort  cannot  he 
translated  into  English,  there  being  no  equivalent  for 
them.  To  translate  “ saddle  of  mutton,”  “ mint  sauce,” 
or  “plum-pudding”  into  French,  or  what  is  intended 
to  he  French,  is  a barbarism. 

I must  apologize  if  I have  occasionally  betrayed 
the  secret  of  some  favourite  dish  revealed  by  a friend. 
I have  learned  I’ecipes  or  had  suggestions  for  recipes 
from  many  sources,  sometimes  in  a friend’s  house, 
sometimes  in  small  inns,  especially  in  France  and 
Italy,  where  the  man  or  woman  who  waits  at  table  is 
usually  the  cook  of  the  establishment. 

MARIE  DE  JONCOURT. 


A^ril,  1882. 
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I HA.VE  been  asked,  in  the  event  of  a further  edition 
of  this  book,  to  state  quantities  with  some  precision. 
It  is  true  that  in  many  places  I have  not  stated 
quantities,  but  wherever  they  are  not  specified,  it  is 
because  I do  not  think  a precise  statement  of  quantity 
will  be  any  useful  guide.  There  are  dishes  where 
quantities  must  be  carefully  Aveighed  and  measured; 
there  are  others  where  the  quantities  must  depend  on 
the  season  of  the  year,  or  the  articles  used,  and  also 
whether  certain  vegetables  and  flavours  are  liked  or 
not;  a tablespoonful  of  onion  may  be  considered  too 
much  by  one  person,  and  not  nearly  enough  by 
another.  The  cook  must  study  the  tastes  of  the 
people  for  whom  she  is  cooking. 

Again,  articles  like  carrots,  turnips,  onions,  to- 
matoes, vary  in  flavour  according  to  the  season  of 
the  year,  and  they  greatly  vary  in  size.  A hard-and- 
fast  rule  given  as  to  the  actual  number  of  vegetables 
used  is  quite  impossible. 
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I have  been  told  that  where  there  is  no  close 
range  or  gas-stove,  it  is  difficult  to  cook  many  dishes 
rcqiiiring  to  be  slowly  simmered.  In  that  case,  the 
cook  should  be  provided  with  a set  of  different-smed 
French  baking-dishes,  with  lids  which  have  a hole  at 
the  top,  to  allow  of  the  steam  escaping,  and  the  dish 
should  be  put  in  a moderately  heated  oven,  where  it 
will  simmer  as  well  as  on  the  side  of  a close  range. 

It  has  been  suggested  to  me  that  “small  joints,” 
for  three  or  four  persons,  are  not  easily  procured. 
I think  that  the  difficulty  is  overrated.  For  instance, 
a sirloin  may  be  reduced  and  economized  as  follows  : 
Cut  off  the  end,  I mean  the  piece  which  curls  up  in 
roasting,  this  piece  can  be  used  for  a small  “pot  au 
feu,”  or  slowly  stewed  with  vegetables,  or  salted  down. 
If  the  sirloin  is  still  rather  large,  take  a “ porter-house 
steak  ” off  it — this  is  a large  beef  chop  taken  off  the 
face  of  the  sirloin  about  1^  inch  thick,  it  is  cut  right 
through  the  siiloin  lengthways,  cutting  through  the 
under-cut,  the  bone,  and  the  upper-cut.  You  have 
now  a small  sirloin  for  roasting.  You  can  make  a 
further  reduction  by  taking  out  the  under-cut,  and 
u.sing  it  for  boiled  steaks,  provided  that  you  do  not 
mind  being  left  with  only  the  upper-cut  for  roasting. 

You  can  reduce  a leg  of  mutton  by  taking  one  or 
two  slices  off  the  thick  end  of  the  leg,  cutting  through 
the  bone  so  as  to  obtain  a slice  about  inch  thick. 
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This  slice  can  be  used  stewed  with  vegetables,  or 
curried.  If  the  mutton  was  well  hung  and  very- 
tender,  it  can  be  broiled  or  fried  in  butter.  If  you 
want  a small  joint  of  veal,  you  can  order  two  or  three 
bones  of  loin  of  veal  (in  fact,  loin  chops  not  divided) 
for  roasting ; the  shape  is  that  of  a small-sized  sirloin 
of  beef,  and  the  weight  is  from  2i  to  3^  pounds. 

The  above  are  a few  instances  of  simple  expedients 
which  any  good  housekeeper  will  easily  learn  to 
apply  and  multiply. 

MARIE  DE  JONCOURT. 


November,  1886. 
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TWENTY-FOUE  DIFFEEENT  DINNERS. 

N.B, — No  vegetables  have  been  specified  with  the  Eoasts.  It  is  sup- 
posed  that  vegetables  “ in  season  ” will  be  provided. 

Dinner  1. 

Pot  au  feu  (Recipe  1). 

Fried  Soles  and  Tomato  Sauce  (93). 

Roast  Partridges. 

Galantine  of  Cold  Beef  (238).  Vegetable  Salad  (209). 
Set  Cream  (337) 


Dinner  2. 

Cond^  Soup  (Recipe  22). 

Cod  and  Bechamel  Sauce  (98). 
Roast  Beef. 

Gratin  of  Jerusalem  Artichokes  (1G7). 
Coffee  Mousse  (343). 
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Dinner  3. 

Clear  Soup  (Recipe  2). 
Skate  " a I’ltalienne  ” (66) 
Beefsteak  Pie. 

Rice  Pudding  (359). 
Toasted  Cheese  (405). 


Dinner  4. 

Lentil  Soup  (Recipe  23). 
Mackerel  “ au  beurre  noir  ” (70). 
Aiguebelle  Fritters  (210). 
Roast  Pheasant. 

Sardine  Salad  (397), 
Winter  Pudding  (310). 


Dinner  5, 

Tomato  and  Pumpkin  Soup  (Recipe  19). 

Turbot  and  Walnut  Sauce  (89). 
Cutlets  and  Tossed  Cauliflowers  (143). 
Roast  Turkey. 

Potato  Salad  (134). 
Marmalade  Pudding  (369). 


TWE^'Tr~FOUR  DIFFERENT  DINNERS. 
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Dinner  6. 

Soubise  Soup  (Recipe  17). 

Fried  Smelts  (72). 
Cauliflower  Fritters  (141). 
Roast  Ducks. 

Risotto  a la  Milanaise  (203). 
Almond  Puddings  (367). 


Dinner  7. 

Turnip  and  Rice_  Soup  (Recipe  32). 
Broiled  Whitings  (58a). 
Chicken  “a  la  Vdrez”  (271). 
Roast  Fillet  of  Beef  (234a). 
Beetroot  “ a la  Creme  ” (182), 
Tea  Cream  (333). 


Dinner  8. 

Chestnut  Soup  (Recipe  12). 

Soles  “a  la  Parisienne  ” (50). 

Broiled  Fillets  of  Beef  and  Fried  Potatoes  (129). 
Jambon  au  Vin  de  Madhre  (296). 

Genoa  Cream  (330). 

Macaroni  “ au  gratin  ” (398). 
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Dinner  9. 


Solferino  Soup  (Recipe  8). 

Fried  Sole  “a la  maitre  d’liofcel ” (124). 
Wild  Ducks.  Potatoes  Soufflees  (135). 
Purde  of  Lentils  (195). 

Orange  Cream  (331). 


Dimier  10, 


Julienne  Soup  (Recipe  26), 
Herrings  “ au  beurre  noir  ” (70b). 
Mutton  Cutlets  and  Celery  Sauce  (113). 
Dressed  Brussels  Sprouts  (146b). 
Buff  Pudding. 


Dinner  11. 

Clear  Soup  (Recipe  2). 

“ Suffren  " Eel  (80). 

Fried  Chicken  (273). 

“ Civet  ” of  Hare  (292). 

Broiled  Cutlets.  Purde  of  Chestnuts  (191). 
Eggs  “ k la  tripe  ” (221). 

Apple  Charlotte  (375). 

Cheese  Pudding  (402). 


TWENTY-FOUR  DIFFERENT  DINNERS. 
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Dinner  12. 

Potato  Soup  (Recipe  40). 
Baked  Turbot  (84). 
Clnckens  ‘'a  la  Champenoise ” (270). 
FiUet  of  Beef  (234). 

Carrots  “a  la  Poulette”  (169). 
Egg  Curry  (188). 

Apple  Tart  (376). 

Claret  Jelly  (378). 


Dinner  13. 

Mulligatawny  Soup  (Recipe  45). 
Fried  Soles.  Horse-radish  Butter  (123). 
Fricandeau  of  Veal  (248). 

Salsifis  Fritters  (161). 
Partridges. 

Savoury  Oysters  (408). 

Fig  Mould  (318). 

Parfait  au  Cafe  (390). 


Dinner  14. 

Monaco  Soup  (Recipe  41). 
Sole  “ au  gratin  ” (53). 
Cutlets  “c\  la  Soubise”  (112). 
Stewed  Duck  and  Turnips  (277). 
Chartreuse  de  Legumes  (208). 
Sweet  Omelet  (352). 
Orange  Water  Ice  (385), 
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Dinner  15. 

Crecy  Soup  (Recipe  24). 

Turbot.  Sauce  “ Poivrade  ” (100). 
Fillets  of  Beef  Sautds  (232). 
Timbale  de  Legumes  (190). 

Roast  Turkey  stuffed  with  Chestnuts  (278). 
Italian  Eggs  (cold)  (211),  and  Gi’een  Salad. 
Plum-pudding  (320). 

Qiiufs  aux  pistaches  (351). 


Dinner  16. 

Macedonian  Soup  (Recipe  4). 

Cod  and  Oyster  Sauce. 
Langue  de  Boeuf  Braisee  (2G0). 
Pastry  Rissoles  (300). 
Roast  Mutton. 

Turnips  “au  gratin’’  (174). 
Banana  Fritters  (312). 
Almond  Cream  (3G7a). 


Diimer  17. 

Rice  and  Pumpkin  Soup  (Recipe  81). 
Boiled  Salmon.  Gherkin  Sauce  (107) 
Partridges  “a  la  Parisienne  ” (285. 
Croustades  (299). 


TWENTY-FOUR  DIFFERENT  DINNERS. 
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BroHed  Stecaks.  Potatoes  “ a la  maitre  d’liotel  ” (133). 

Macaroni  “ en  Timbale  ” (185). 

Marmalade  Pudding  and  Brandy  Butter  (369  and  128). 
Bavaroise  (329). 


Dinner  18. 

Macaroni  Soup  (Recipe  7). 

Eel  “a  la  minute”  (81). 
Cutlets  with  Hashed  Leeks  (152). 
Fried  Oysters  (307). 

Roast  Chickens. 

Omelet  “a  la  Robespierre”  (353). 
Anchovy  Toast  (411). 


DINNERS  WITHOUT  MEAT. 
Dinner  1. 

Lent  Soup  (Recipe  10). 
Bouille  a Baisse  (61). 
Celery  Fritters  (165). 
Croustades  of  Mushrooms  (180). 
Purde  of  Sorrel  (148). 

Pain  Perdu  (313). 

Prune  Mould  (319). 
Stewed  Cheese  (404). 
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Dinner  2. 

Oysters. 

Italian  Soup  (made  with  milk  instead  of  stock) 
(Recipe  6). 

Whitings  “a  la  Orly  ” (55). 

Turnips  “ en  Roulette”  (173). 

Macaroni  “ en  Timbale  ” (185). 

Omelet  “ a la  Soubise  ” (226). 
Maraschino  Toast  (315). 

Vanilla  Cream  Ice  (388). 


Dinner  3. 


Peasant  Soup  (made  with  milk  instead  of  stock) 
(Recipe  9). 

Flemish  Mackerel  (69). 

Stuffed  Artichokes  (154a). 

Risotto  a la  Napolitaine  (204). 
Cauliflower  "au  gratin”  (140). 

Cabinet  Pudding  (309). 

Fruit  Cream  Ice  (389), 


Dinner  4. 

Fonds  d’Ai'tichaucls  Soup  (made  with  milk  instead  of 
stock)  (Recipe  13). 

Skate  “ au  beurre  noir  ” (65). 

Poached  Eggs  and  Tomato  Sauce  (218). 


TWENTY-FOUR  DIFFERENT  DINNERS. 
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Potatoes  “ a la  Creme  ” (136). 
Frenclr  Pancakes  (323). 
Chocolate  Cream  (335). 
Anchovy  Toast  (‘111). 


Dinner  5. 

Herb  Soup  (Recipe  16). 

Soles,  “ Indian  way  of  cooking”  (63). 
Puree  of  White  Haricot  Beans  (109). 
Curried  Vegetables  (187). 
Caramel  Rice  Mould  (358). 
Coffee  SoufBd  (362). 

Hot  Sandwiches  (407). 


Dimier  6. 

Tomato  and  Okra  Soup  (Recipe. 20). 
Baked  Gurnet  (82). 

Purde  of  Chestnuts  (191). 
Omelet  and  Tomatoes  (225). 

Vegetable  Salad  (209). 

Creme  Brulde  (cold)  (327). 

Fig  Mould  (318). 

Fondue  (399). 

Lemon  Water  Ice  (385). 
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SOUPS. 

1. — Pot  au  feu. 

Put  in  a large  saucepan  6 or  7 pounds  of  silver  side 
of  the  round  of  beef,  5 quarts  of  cold  water.  Before  it 
begins  to  boil,  skim  it  very  carefully.  When  all  the 
scum  has  been  removed,  add  5 turnips,  6 carrots,  1 leek, 
2 parsnips,  2 large  onions,  1 good  bunch  of  parsle}'-,  1 
bead  of  celery,  6 cloves,  a few  peppercorns,  1 ball  of 
browning,  salt  to  taste  (about  2 tablespoonfuls  for  this 
quantity) ; simmer  very  slowly  for  5 or  6 hours.  Be- 
fore using,  strain  through  a hair  sieve.  The  beef  is 
good  hot  or  cold,  but  especially  cold.  This  soup  ought 
to  be  'perfectly  clear.  If  it  is  not  so,  it  is  either  because 
some  of  the  scum  has  not  been  removed,  or  principally 
because  the  soup  has  been  allowed  to  hoil.  If  the  beef 
is  used  hot,  serve  a piquante  or  tomato  sauce  with  it, 
or  thicken  a little  of  the  soup  and  serve  that.  The 
vegetables  can  be  chopped,  pressed  into  a mould,  and 
turned  out  cold  with  a mayonnaise  sauce. 

2. — English  Clear  Soup. 

3 to  4 pounds  of  gravy  beef  Cut  the  meat  into 
pieces,  and  fry  them  in  a little  butter  to  colour  them  ; 
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put  them  into  3 or  4 quarts  of  cold  water,  let  them 
simmer,  and  skim  carefully.  When  no  scum  is  left, 
put  into  the  saucepan  2 carrots,  2 turnips,  half  a head 
of  celery,  1 bunch  of  savoury  herbs,  4 cloves,  2 blades 
of  mace,  some  peppercorns,  and  salt  to  taste.  Simmer 
gently  from  6 to  8 hours,  strain  through  a hair  sieve. 
Wlien  cold,  skim  off  any  fat  there  may  be. 

N.B. — Soup  made  in  this  manner  should  be  perfectly 
clear.  If  a cook  requires  to  “ clear  ” her  soup,  as  some 
do,  with  whites  of  eggs,  etc,,  it  is  only  because  she  has 
not  taken  sufficient  care  at  first  with  it.  Her  souj;> 
must  simmer,  and  never  boil.  If  once  it  boils,  it  will 
become  thick  and  muddy. 

3. — Francatelli’s  Bonne  Femme  Soup. 

Chop  up  finely  1 cucumber,  4 lettuces,  1 onion, 
1 handful  of  chervil ; place  these  in  a small  saucepan 
with  2 ounces  of  butter,  a little  nutmeg,  pepper,  and 
salt ; simmer  gently  for  about  10  minutes,  then  add  a 
tablespoonful  of  flour;  moisten  with  3 pints  of  veal 
stock,  stir  over  the  fire  until  the  soup  boils,  then  set 
it  on  one  side  to  simmer ; now  stir  into  it  very  care- 
fully 6 yolks  of  eggs,  half  a pint  of  cream,  and  a small 
dessert-spoonful  of  sugar, 

N.B. — Some  may  think  this  soup  an  expensive  one. 
It  need  not  be  so  if  the  housekeeper  will  arrange  to 
have  for  the  previous  day’s  dinner  a boiled  knuckle  of 
veal,  or  a dish  of  calves’  feet — 2 are  sufficient—  as  the 
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water  in  which  they  have  been  boiled  is  the  proper 
stock  for  this  soup.  She  can  also  arrange  that  her 
sweet,  the  clay  she  requires  the  soup,  should  he  one 
necessitatiug  whites  of  eggs. 

4. — Macedonian  Soup. 

Put  at  the  bottom  of  a stewpan  2 slices  of  ham 
or  a piece  of  lean  bacon,  then  2 carrots,  2 potatoes, 
2 turnips,  2 onions,  1 head  of  celery,  all  cut  up  very 
small ; add  your  stock ; season  with  pepper  and  salt. 
Let  it  simmer  very  gently  until  all  the  vegetables  are 
reduced  to  a pulp;  if  too  thick,  add  a little  stock 
before  you  finish  simmering.  Now  rub  it  all  through 
a hair  sieve,  and  before  dishing  up  add  a little  cream. 

5. — Livonian  Soup. 

Chop  up,  scald,  and  drain  the  following  vegetables : 
— carrots,  turnips,  parsley,  leeks,  and  onions.  Fry 
them  in  butter;  add  a couple  of  small  handfuls  of 
scalded  rice,  and  the  quantity  of  stock  you  require. 
Let  it  simmer  until  quite  done.  Pass  it  through  a 
sieve,  add  a small  quantity  of  boiled  cream,  stir  in 
a few  yolks  of  eggs,  and  pour  over  some  fried  sippets. 

6. — Italian  Soup. 

Parboil  separately  some  heads  of  celery,  cabbage, 
carrots,  turnips,  and  leeks ; drain  them  and  chop 
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them  up  small ; put  them  in  a saucepan  with  butter, 
pepper,  and  salt ; let  them  simmer  gently ; add  stock 
and  some  finely  chopped  fowl  livers;  then  add  some 
previously  boiled  macaroni,  some  grated  Parmesan 
cheese ; simmer  all  together  and  serve. 

7.  — Macaroni  Soup. 

Scald  some  macaroni  in  salt  and  water ; put  it  in 
some  good  stock,  and  simmer  till  cpiite  cooked ; serve 
with  grated  Parmesan  and  Gruy^re  cheeses.  This 
makes  a good  and  simple  white  macaroni  soup,  if 
milk  and  a little  butter,  pepper,  and  salt  are  used  in 
place  of  the  stock. 

8.  — Solferino  Soup 

Is  made  with  French  beans,  white  haricot  beans, 
new  potatoes,  young  carrots,  young  green  peas,  a few 
spoonfuls  of  tomato  pur^e,  chopped  parsley,  chervil, 
celery,  all  thoroughly  simmered  in  stock  till  quite 
cooked.  Add  in  the  tureen  some  fried  sippets. 

I 

9.  — Peasant  Soup. 

Chop  cabbage,  carrots,  onions,  and  celery;  toss 
them  in  butter  a pale  brown ; add  a little  stock,  and 
simmer  very  gently  for  3 hours ; now  add  some  water 
that  haricot  beans  or  lentils  have  been  cooked  in, 
simmer  another  half-hour ; now  add  some  very  finely 
chopped  sorrel  and  lettuce;  let  it  all  come  to  a boil,  and 
pour  it  into  the  tureen  over  some  Med  sippets. 
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10.  — Lent  Soup. 

1 tablespoonful  of  cornflour,  1 small  teacupful  of 
milk;  mix  smooth,  and  add  1^  pint  of  veal  stock;  put 
it  in  a saucepan,  stir  it  over  the  Are.  Put  2 yolks 
of  eggs  in  a cup,  break  them  with  a spoon.  When  the 
soup  is  no  longer  boiling,  add  a little  by  degrees  to 
the  yolks  of  eggs,  and  then  stir  it  all  into  the  soup- 
Now  stir  in  a little  cream  or  butter  and  serve. 

11.  — Oyster  Soup. 

1 dessert-spoonful  of  cornflour  in  a bason,  mixed 
Avith  a little  cold  milk  and  thoroughly  blended  without 
lumps ; to  this  add  1 pint  of  good  white  stock,  1 gill 
of  cream,  salt  and  pepper.  When  it  begins  to  simmer, 
drop  in  1 dozen  of  oysters  and  simmer  a few  minutes. 

12. — Chestnut  Soup. 

Take  the  shells  off"  some  chestnuts ; put  them  in 
boiling  water,  until  they  can  easily  be  peeled.  Now 
let  them  simmer,  but  not  boil,  in  your  stock ; flavour 
Avith  pepper  and  salt.  When  quite  cooked,  pass  all 
through  a hair  sieve,  put  it  back  on  the  Are,  add  a 
little  cream,  and  serve  with  fried  sippets. 

13. — Fonds  d’Artichauds  Soup. 

The  underparts  of  some  French  artichokes;  boil 
them  till  done  in  some  water  in  which  you  have  blended 
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a little  flour,  and  flavoured  with  salt  and  lemon-juice. 
When  cooked,  mash  them  and  add  them  to  some  good 
white  stock,  simmer  together  for  some  time,  pass 
through  a hair  sieve,  put  hack  on  the  fire,  add  some 
butter  and  cream,  and  serve. 

This  soup  is  very  good  made  with  the  canned 
artichokes,  which  are  already  cooked,  and  would  not, 
of  course,  require  boiling  separately. 

14.  — White  Sago  Soup. 

1 J ounce  of  sago,  1 quart  milk,  salt,  and  pepper ; boil 
it  all  together  till  the  sago  is  cooked  (if  too  thick  add 
stock  or  water) ; add  1 ounce  of  butter,  stir  it  into 
the  soup,  and  serve. 

15.  — Brown  Sago  Soup. 

Proceed  as  above,  only  use  stock  instead  of  milk. 

16. — Herb  Soup. 

Wash  1 handful  of  sorrel,  chop  it  up,  put  it  in  a 
saucepan  -with  1 ounce  of  butter ; stew  for  about  half 
an  hour,  add  water  or  stock  or  half  milk  and  watei’, 
pepper  and  salt,  and  1 teacupful  of  fine  bread-crumbs. 
Stew  from  1^  to  2 hours ; beat  1 yolk  of  egg  in  the 
tureen ; pour  the  hot  soup  over,  stirring  all  the  time 
with  a wooden  spoon.  This  recipe  is  good  with 
lettuces  and  spinach  mixed. 
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17. — Soubise  Soup. 


1-J  pint  of  water,  half  a pint  of  milk,  IJ  ounce  of 
butter,  2 onions,  5 ounces  of  bread,  the  yolks  of  one  or 
two  eggs  or  1 gill  of  cream,  pepper  and  .salt  to  taste. 
Cut  the  bread  into  very  thin  slices,  boil  it  in  the  water 
and  milk,  with  the  onions  thinly  sliced ; add  the  butter, 
pepper,  and  salt ; when  thoroughly  stewed  to  a pulp, 
rub  through  a wire  sieve.  Now  set  it  again  on  the 
fire,  and  let  it  simmer  for  a few  minutes,  and  just 
before  sending  it  to  table  add  the  cream  or  the  yolks 


18. — Barley  Soup. 

Half  an  ounce  of  butter,  1 dessert-spoonful  of  pre- 
pared barley  blended  together;  add  1 pint  of  white 
stock  or  milk,  fiavour  with  pepper  and  salt,  boil 
together  for  15  minutes,  and  serve  with  fried  sippets. 
Must  be  quite  smooth. 

19. — Tomato  and  Pumpkin  Soup. 

Stew  together  equal  quantities  of  tomatoes  and 
pumpkin  with  a small  quantity  of  onion,  pepper  and 
salt,  stock  or  water.  When  quite  cooked,  strain 
through  a hair  sieve,  put  it  back  on  the  fii-e,  add  a 
little  milk  and  butter  or  cream.  Serve  with  fried 
sippets. 
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20. — Tomato  and  Okra  Soup. 

Take  a tin  of  tlie  puree  of  tomatoes,  pass  it 
tlirough  a sieve,  add  equal  quantity  of  water  or  stock 
or  milk  and  water,  a little  onion  and  dried  vegetables, 
pepper  and  salt,  half  a small  tin  of  okras.  Stew  gently 
for  three-quarters  of  an  hour ; add  in  at  the  last  a small 
lump  of  butter. 

N.B. — This  soup  is,  of  course,  excellent  with  fresh 
tomatoes  and  vegetables,  but  as  a winter  soup  with 
canned  and  dried  vegetables  is  strongly  to  be  recom- 
mended. If  preferred  plain,  leave  out  the  okra,  and 
thicken  with  bread-crumbs  or  sago  or  rice. 


21. — Piedmontese  Soup. 

Let  some  rice  soak  in  hot  water  for  about  1 hour ; 
let  a cabbage  (broken  in  pieces)  soak  also  in  hot 
water  and  salt  about  the  same  time.  Drain  both  rice 
and  cabbage.  Place  them  in  a saucepan  with  butter 
or  dripping,  a chopped  onion,  pepper,  salt,  and  nut- 
meg; add  either  water  or  stock  or  gravy.  Let  all  this 
stew  together  for  some  time,  and  just  before  servmg 
add  some  grated  Parmesan  cheese. 

Another  way. — Stew  some  half-cooked  cabbages 
with  carrots,  onions,  bunch  of  herbs,  and  plenty  of 
butter.  When  nearly  cooked,  add  some  stock,  or 
the  water  the  cabbages  have  cooked  in,  and  fine 
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bread-crumbs.  Let  all  stew  for  a few  minutes,  and 
add  grated  cheeses,  Parmesan  and  Gruyk’e  mixed. 

22.  — Conde  Soup. 

Stew  some  red  haricot  beans  with  a few  vegetables 
and  stock.  When  thoroughly  cooked  and  flavoured 
with  pepper  and  salt,  pass  it  all  through  a hair  sieve ; 
put  it  back  for  a few  minutes  on  the  Are,  add  a small 
lump  of  butter,  and  serve  with  fried  sippets. 

N.B. — This  soup  can  be  made  without  meat  stock. 

23.  — Lentil  Soup. 

Made  exactly  like  the  above,  using  lentils  instead 
of  red  haricot  beans. 

24.  — Crecy  Soup. 

Chop  up  some  young  and  red  carrots,  put  them  in 
a saucepan  with  a lump  of  butter,  add  a pinch  of 
sugar.  Let  this  cook  very  gently,  keeping  the  sauce- 
pan well  covered,  but  occasionally  stirring.  Next  add 
some  stock  and  a raw  peeled  potato;  simmer  veiy 
gently ; flavour,  of  course,  with  pepper  and  salt.  Now 
pass  through  a hair  sieve,  put  it  back  on  the  fire,  add 
some  stock,  let  it  come  to  one  boil,  and  seive  with 
fried  sippets. 

Another  way.—0\xi  into  pieces  some  carrots,  turnips, 
onions,  and  celery.  Scald  them  in  boiling  water,  strain 
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them,  and  put  them  on  a slow  fii-e  with  a good  lump 
of  butter,  a couple  of  thin  slices  of  ham  and  your 
stock ; pass  thi’ough  a hair  sieve  after  it  has  cooked  a 
short  time.  Now  put  it  all  back  on  the  fire,  and  let  it 
stew  gently  for  two  hours ; skim  it  carefully  and  serve 
with  sippets. 

A third  way  is  to  add  rice  after  the  above  has 
been  through  a hair  sieve,  and  dispense  Avith  the 
sippets. 

25. — Faubomie  Soup. 

Cut  in  shreds  some  lettuces,  sorrel,  and  celery  ; 
toss  them  in  1 ounce  of  butter  with  some  small 
onions  (previously  scalded),  add  your  stock,  fiavour 
with  pepper  and  salt,  stew  till  cooked.  At  the  last 
moment  add  a purde  of  peas  and  serve. 


26. — Julienne  Soup. 

3 carrots,  3 turnips,  Avhite  part  of  3 lieads  of 
celery,  some  leeks,  and  a little  onion.  Cut  all  these 
into  thin  shreds,  and  put  them  into  a stewpan  Avith 
2 ounces  of  butter,  a little  salt,  a small  lump  of  sugar  ; 
stir  lightly  over  the  fire,  and  fry  of  a light  colon)’. 
Then  place  it  in  a saucepan  Avith  your  stock,  set  it  to 
simmer,  and  remove  all  the  scum  very  carefully  as  it 
rises ; add  2 cabbage  lettuces,  a little  tarragon  and 
chervil,  a little  sorrel.  Simmer  till  the  vegetables  are 
completely  cooked. 
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27.  — Lettuce  Soup. 

Scald  some  young  lettuces,  drain  them  thoroughly  ; 
put  them  to  simmer  in  some  stock  or  broth,  until 
they  are  thoroughly  cooked.  Take  them  off  the  fii-e ; 
mash  them  up  as  smooth  as  possible  with  a wmoden 
spoon;  place  all  again  on  the  fire;  add  more  stock, 
if  necessary ; simmer  again  for  a few  minutes,  with  a 
little  cream,  and  serve. 

28.  — Spring  Soup. 

Cut  carrots,  turnips,  and  leeks  into  small  pieces ; 
toss  them  in  1 ounce  of  buttei’,  stirring  all  the  time ; 
when  slightly  brown,  put  them  in  some  stock  and 
simmer  for  about  1 hour.  Then  add  some  peas,  French 
beans,  and  asparagus  tops  (all  previously  boiled)  ; 
simmer  again  for  8 or  10  minutes,  skim  carefully,  and 
serve. 


28a. — Plain  Bread  Soup. 

pint  of  cold  water,  3 ounces  of  bread  in  a lump, 
1 ounce  of  butter,  1 yolk  of  egg,  half  a teaspoonful  of 
salt,  a little  pepper.  Put  the  bread  in  a saucepan,  with 
the  water  and  half  an  ounce  of  butter,  the  pepper  and 
salt ; let  it  simmer  gently  for  1^  hour;  stir  it  occasion- 
ally, and  break  the  bread  with  a wooden  spoon  wlien  it 
has  become  quite  soft.  Just  before  dishing  up  the  soup 
stir  in  the  other  half-ounce  of  butter  and  the  yolk  of 
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egg;  let  it  simmer  a moment,  but  not  boil,  or  the  egg 
will  curdle. 

29. — Plain  Vegetable  Soup  (without  Meat). 

Carrots,  turnips,  onions,  leeks,  celery,  pepper,  and 
salt.  Cut  all  into  small  pieces;  toss  them  up  in  1 
or  2 ounces  of  butter,  till  they  are  tborouglily  browned. 
Place  all  this  in  the  saucepan  with  the  water  some 
lentils  or  haricot  beans  have  been  boiled  in ; simmer 
for  4 hours.  Put  in  your  tureen  some  fried  sippets ; 
pour  the  hot  soup  over. 

30. — Simple  Pea  Soup. 

Put  some  young  green  peas  in  some  boiling  water ; 
pepper  and  salt.  When  thoroughly  cooked,  add  2 
ounces  of  fresh  butter.  Pour  this  in  the  tureen,  over 
some  sippets  already  fried  in  butter  (those  who  object 
to  butter  may  use  1 or  2 gills  of  cream). 

31. — Eice  and  Pumpkin  Soup. 

Cut  some  pumpkin  into  small  pieces ; put  it  in  a 
saucepan,  with  some  onion,  a clove,  piece  of  celery, 
pepper,  salt,  and  water.  When  thoroughly  cooked, 
pass  it  through  a hair  sieve.  Put  it  back  on  the  fire, 
with  some  rice  which  has  previously  soaked  in  warm 
water ; add  a little  butter ; simmer  until  the  rice  is 
cooked,  and  serve. 
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32. — Turnip  and  Rice  Soup. 

Simmer  very  gently  together,  until  cooked,  turnips 
and  rice  (more  turnip  than  rice),  with  some  butter 
and  water.  When  cooked,  pass  through  a hair  sieve  ; 
put  it  back  on  the  fire ; add  some  milk,  pepper,  and 
salt;  simmer  again’  stir  frequently  with  a wooden 
spoon;  at  the  last  moment,  add  a little  butter  and 
some  cream.  Serve  with  fried  sippets,  or,  if  the 
soup  is  not  very  thick,  with  some  rice  boiled  sej)arately 
as  for  curry. 

33.  — Plain  Turnip  Soup. 

Have  ready  some  cooked  turnips — in  fact,  a purde 
of  turnips,  very  smooth  and  nicely  dressed  with 
pepper  and  salt.  Place  some  stock  in  a saucepan; 
thicken  it  slightly  with  sago ; when  the  sago  is  cooked, 
add  the  turnips;  let  it  simmer  for  a few  minutes, 
and  serve.  The  addition  of  some  cream  is  an  im- 
provement. 

34.  — Rice  and  Pea  Soup. 

Have  ready  a well-flavoured  puree  of  peas  and 
some  cooked  rice.  Add  them  together  to  some  stock ; 
simmer  together  for  a few  minutes ; add  a little  cream, 
and  serve. 

35. — Rice  Cream  Soup. 

Cook  some  rice  thoroughly  in  chicken  stock ; pass 
through  a hair  sieve;  put  it  back  on  the  fire;  add 
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some  more  of  the  chicken  stock  to  tliat  which  the 
rice  has  boiled  in ; add  a little  cream,  pepper,  and  salt ; 
simmer  for  a few  minutes,  and  serve.  This  is  a good 
way  of  using  the  water  some  chickens  have  boiled  in. 
For  a change,  add  some  chopped,  scalded  chervil. 

36. — Game  Soup. 

Kemains  of  any  cold  game  ; boil  them  down  with 
any  game  bones  you  may  have,  1 onion,  some  herbs, 
a few  vegetables,  pepper,  and  salt.  Then  take  the 
meat  off  the  bones ; mince  it  in  the  machine ; pass  it 
through  a hair  sieve ; strain  the  stock.  Now  put  the 
game  purde  and  the  stock  all  back  over  the  fire ; let 
it  simmer  (but  not  boil)  until  it  thickens. 

37.  — Sorrel  and  Lentil  Soup. 

Put  1 ounce  of  butter  in  a saucepan ; when  melted, 
put  in  a handful  of  chopped  sorrel ; stew  it  in  the 
butter  about  half  an  hour ; add  to  it  the  water  some 
lentils  have  been  boiled  in,  2^  tablespoonfuls  of  rice,  and 
any  gravy  you  may  have,  or  a little  Liebig  extract. 
Simmer  for  2 or  3 hours,  stir  frequently,  and  season 
to  taste  with  pepper  and  salt. 

38.  — Potato  and  Chervil  Soup. 

Boil  or  steam  some  potatoes;  peel  them;  pass 
them  through  a colander.  Put  them  on  the  fire,  with 
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1 ounce  of  buttei'  and  sufficient  milk,  pepper,  and  salt ; 
let  it  boil  once ; then  throw  in  a handful  of  chopped 
chervil.  Pour  in  the  tureen  over  some  small  sippets 
of  fried  bread. 

39.  — Parisian  Soup. 

Cut  some  leeks  into  pieces  about  an  inch  long,  fry 
them  in  butter  until  slightly  brown,  add  your  stock 
and  some  potatoes  cut  into  thin  slices ; let  it  all 
simmer  until  done.  Pour  over  slices  of  cut  bread. 

40.  — Potato  Soup. 

Slice  some  raw  potatoes ; put  them  into  a saucepan 
with  some  nice  stock  (or  water  and  some  bones),  1 or 

2 onions,  a bunch  of  parsley,  pepper,  and  salt ; simmer 
for  3 or  4 hours,  then  strain  through  a sieve ; put  it 
again  over  the  fire  and  simmer  about  half  an  hour. 
It  must  be  about  as  thick  as  pea  soup.  A little  cream 
added  to  it  is  an  improvement.  If  there  are  no  bones 
or  stock,  make  this  soup  with  half  milk  and  half  water, 
and  after  the  soup  has  been  strained,  and  just  before 
dishing  it  up,  stir  in  1 ounce  of  butter. 

41.  — Monaco  Soup. 

Fry  some  nicely  shaped  pieces  of  bread  in  butter  a 
pale  brown,  sprinkle  them  with  salt  and  pepper,  place 
them  in  the  bottom  of  a tureen.  Now  boil  some  milk 
or  milk  and  cream  ; add  a few  yolks  of  eggs ; pour  it 
quite  hot  over  the  sippets. 
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42. — Sorrel  Cream  Soup 

Stew  some  chopped  sorrel  in  butler ; thicken  with 
flour ; add  water,  pepper,  and  salt ; boil  a few  minutes. 
Mix  some  yolk  of  eggs  in  cream,  stir  it  gently  into 
the  soup,  then  pour  into  the  tureen  over  some  fried 
sippets. 

43. — Pumpkin  Soup. 

Put  some  slices  of  pumpkin  (if  pumpkins  are  in 
season,  or  a can  of  preserved  pumpkins  if  they  are  not) 
in  a saucepan  with  a little  onion,  carrot,  and  tuimip, 
pepper,  salt,  and  stock  or  water;  stew  till  quite  cooked; 
pass  through  a hair  sieve,  put  it  back  on  the  Are,  add 
a little  milk  and  butter  or  cream,  simmer  for  a few 
minutes,  and  serve  with  fried  sippets. 

44. — Onion  Soup. 

Melt  some  butter  or  very  good  dripping;  in  this  fry 
.slightly  some  very  finely  chopped  onions.  When  they 
are  slightly  browned,  add  a good  pinch  of  flour ; let  it 
liy  with  the  onion  till  both  are  brown.  Now  add 
some  stock  (or  milk  and  water),  pepper, and  salt;  let  it 
simmer  a little  time,  and  serve  with  fried  sippets. 

Another  way  is  to  leave  out  the  flour  and  sippets, 
and  use  either  vermicelli  or  rice,  and  let  it  stew  until 
thoroughly  cooked. 

A third  way  is  to  use  small  onions.  Peel  them  and 
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scald  them  for  a few  minutes,  stew  them  in  some 
buttex',  and  add  good  stock,  and  serve  as  above  with 
fried  sippets. 

45. — Mulligatawny  Soup. 

Chop  the  bone  of  a knuckle  of  veal  small ; put  it  in 
a stewpan  with  a quart  of  good  stock,  2 large  onions, 
1 teacupful  of  rice,  1 tablespoonful  of  cmiy  powder ; 
stew  from  4 to  5 houi's. 

46. — Curried  Soup. 

Fry  some  chopped  onion  in  butter,  toss  it  up  with 
some  curry  powder,  add  some  stock  or  milk,  pass  it 
through  a hair  sieve,  put  it  back  on  the  fire  with  some 
previously  boiled  rice,  boil  up  once,  and  serve. 
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47. — Sole  “ a la  Creme.” 

Koll  up  the  fillets  of  sole  nicely ; stew  them  gently 
in  nice  white  stock ; when  clone,  take  them  out  and 
drain  them ; then  make  a sauce  with  1 ounce  of  flour, 
1 ounce  of  butter,  1 gill  of  the  stock  the  fish  was 
stewed  in,  and  1 gill  of  cream.  When  cooked  very 
smooth,  serve  over  the  soles. 

48. — Broiled  Sole. 

Sprinkle  both  sides  of  a sole  with  pepper,  salt,  and  a 
little  lemon-juice ; rub  it  over  with  hot  butter,  sprinkle 
it  over  with  fine  bread-crumbs,  and  broil  on  both  sides, 
either  before  the  fire  or  in  the  oven.  Pound  an  an- 
chovy with  a little  butter ; add  a small  glass  of  dry 
white  wine,  some  lemon-juice ; simmer  for  a few 
minutes  over  the  fire,  and  serve  on  the  sole. 

49. — Soles  “ a la  Turban.” 

Cut  a piece  of  bread  the  same  shape  as  a cork,  but 
very  much  larger ; place  it  on  a baking  dish ; round 
the  bread  place  some  slices  of  very  thin  fresh  pork 
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fat,  then  a cushion  of  savoury  stuffing  made  of  fish, 
herbs,  bread-crumb,  previously  stewed  together ; on 
this  place  some  well-  shaped  fillets  of  sole  in  the  form 
of  a turban ; on  the  fillets  place  some  mushrooms  or 
truffles;  pour  over  some  hot  butter,  then  pour  over 
some  lemon-juice ; over  this  place  a few  slices  of  thin 
fresh  pork  fat;  cover  with  a buttered  paper,  put  in 
the  oven,  and  bake.  Have  ready  a thick  tomato 
sauce,  and  when  the  soles  are  cooked,  take  away  care- 
fully the  slices  of  pork  fat  and  the  lump  of  bread,  and 
into  the  space  pour  the  tomato  sauce.  Serve  in  the 
same  dish  in  which  it  is  cooked. 

50. — Soles  “ a la  Parisienne.” 

Place  some  fillets  of  sole  in  a stewpan;  sprinkle 
over  them  some  chopped  parsley  and  onion,  and  pepper 
and  salt ; pour  over  some  hot  butter.  Cook  the  soles 
on  a tolerably  hot  fire,  taking  care  that  they  do  not 
burn  or  stick  to  the  saucepan.  Dish  them  up  with  an 
Italian  sauce  over  them. 

51. — Soles  “ a la  Colbert.” 

When  fried  either  whole  or  in  fillets,  place  lumps 
of  maitre  d’hotel  butter  tastefully  arranged  on  the 
fish. 

52. — Baked  Soles. 

Butter  a baking  dish;  on  this  place  some  very 
thin  slices  of  onion,  then  upon  this  a whole  sole  or 
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filleted  soles ; upon  this  pour  a little  white  wine  or 
cider ; sprinkle  with  pepper,  salt,  and  chopped  parsley. 
Bake  them  till  cooked,  and  serve  them  in  the  same 
dish. 


53. — Sole  Normande,  or  Sole  “au  Gratin.” 

Place  on  a flat  dish  several  lumps  of  butter ; 
sprinkle  some  very  finely  chopped  parsley.  Place  on 
this  a good-sized  sole,  then  around  some  mushrooms 
and  oysters ; add  some  more  parsley,  salt  and  pepper 
to  taste  ; then  pour  over  a breakfast-cupful  of  slightly 
thickened  gravy,  in  which  you  have  previously  mixed 
1 wineglassful  of  sherry  or  white  wine,  2 tablespoon- 
fuls of  mushroom  ketchup,  1 or  2 pounded  anchovies. 
Bake  half  an  hour  to  40  minutes.  Have  some  of  the 
same  gravy  at  hand  to  baste  with  and  prevent  it 
drying  at  the  top.  To  make  a sole  “ au  gratin  ” you 
proceed  as  above,  but  sprinkle  raspings  of  bread  under 
and  above,  and  flnish  by  placing  some  lumps  of  butter 
on  the  top.  You  also  use  untliickened  gravy. 

N.B. — Mussels  are  used  in  this  dish,  either  as  well 
as  or  in  place  of  oysters. 

Another  rvatj. — Wipe  the  sole  well ; brush  it  over 
with  egg;  sprinkle  it  with  finely  chopped  parsley, 
mixed  with  fine  bread-crumbs  and  seasoned  with 
pepper  and  salt.  Now  melt  some  butter  (4  ounces  is 
sufficient  for  a 2 pound  sole) ; pour  it  over  the  sole 
very  gently,  so  as  not  to  remove  the  bread-crumbs  and 
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parsley.  Bake  for  three-quarters  of  an  hour.  Have 
ready  in  saucepan  about  a quarter  of  a pint  of  good 
gravy,  in  which  j^ou  have  put  in  a little  lemon- 
juice,  1 spoonful  of  ketchup,  1 wineglassful  of  sherry. 
Then  remove  the  sole  to  another  dish,  and  add  the 
liquor  from  the  fish  to  this  sauce.  Simmer  it  all 
together  for  a few  minutes  and  pour  it  round  the  sole. 
It  is  a great  improvement  to  this  dish  to  add  mush- 
■^ooms  or  oyster.s,  or  both,  and  mussels  if  liked. 


54. — Soles  “a  la  Orly.” 

Sprinkle  pepper  and  salt  over  the  fillets,  squeeze 
some  lemon-juice  over  them,  and  leave  them  on  one 
side.  Put  the  bones  and  trimmings  of  the  soles  in 
a saucepan,  with  white  wine,  pepper,  salt,  and  a few 
herbs ; stew  for  half  an  hour,  then  strain.  Flour  the 
soles  well,  fry  them  dry,  and  serve  with  the  sauce  the 
bones  were  stewed  in  and  strained. 


55.— Whitings  “ a la  Orly." 
Dress  them  exactly  as  the  soles. 


56.— Fillets  of  Whiting  and  Mushrooms. 

Take  some  large  whitings  and  divide  them  into 
fillets ; place  them  at  the  bottom  of  a stewpan, 
sprinkle  them  with  pepper  and  salt,  pour  over  some 
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hot  butter  and  lemon-juice.  When  half  cooked,  turn 
them  over  carefully  and  cook  on  the  other  side ; then 
take  them  out,  put  them  to  drain.  Then  into  the 
sauce  put  some  slices  of  truffles  or  mushrooms,  and 
stew  them ; add  a little  butter  if  necessary.  Dish  up 
the  fish  with  the  mushrooms  and  fried  sippets. 

N.B. — Soles  may  be  cooked  in  this  way. 


67. — Baked  Whitings. 

Butter  a dish ; spread  on  this  butter  some  finely 
chopped  parsley,  and  a little  onion,  salt,  and  a little 
nutmeg ; then  place  the  whitings  (boned  whitings  are 
preferable).  Pour  some  hot  butter  over  them,  then 
equal  quantities  of  white  wine  and  stock.  Put  this 
dish  in  the  oven,  or  on  the  top  of  your  stove,  with  a 
cover  over.  When  half  cooked,  turn  the  fish  over 
carefully.  When  quite  cooked,  pour  the  sauce  into  a 
saucepan  without  disturbing  the  fish ; add  some  butter 
and  fiour ; simmer  till  thick,  then  add  pepper  and  some 
lemon-juice.  Pour  the  sauce  back  over  the  fish  and 
serve  in  the  dish  the  whitings  are  cooked  in. 

58. — Buttered  Whitings. 

Sprinkle  a little  pepper  and  .salt  over  the  whitings, 
flour  them  thoroughly  on  both  sides,  place  some 
butter  on  a gratin  dish,  lay  the  whitings  upon  it,  and 
put  them  into  a hot  oven.  Let  them  cook  for  some 
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minutes,  then  turn  them  carefully.  Squeeze  a little 
lemon-juice  over  them.  The  whitings  must  be  a 
rich  gold  colour,  and  the  butter  brown,  not  black. 

Mackerels,  herrings,  soles,  filleted  haddocks,  etc., 
can  be  cooked  in  this  manner. 

68a. — Broiled  Whitings. 

Sprinkle  them  with  pepper  and  salt,  and  pour  over 
a little  oil.  Leave  them  for  an  hour  or  two,  then 
broil  them  before  the  fire ; turn  them  frequently ; serve 
over  them  any  sauce  liked. 

69. — Cod  “ a la  Creme.” 

Boil  a nice  piece  of  cod,  either  fresh  cod  or  very 
slightly  salted,  in  boiling  water.  Drain  it  and  cut 
into  fillets.  Blend  3 or  4 ounces  of  butter  with  flour, 
pepper,  and  nutmeg  (salt,  if  the  cod  used  is  not  salted) ; 
let  it  thicken  over  the  fire,  jstirring  all  the  time. 
Now  add  half  a pint  of  cream  and  some  very  finely 
chopped  parsley.  Stir  carefully  for  five  minutes ; then 
put  in  the  fillets  of  cod  and  simmer  gently  for  10 
minutes ; then  serve. 

60. — Bouille  a Baisse  of  Cod. 

Put  in  a saucepan  some  chopped  leeks  or  onions ; 
add  some  oil  or  butter;  let  it  colour;  then  add  a 
quart  of  water,  a sprig  or  two  of  parsley,  a bay  leaf. 
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pepper,  salt,  and  pinch  of  saffron,  and  some  whole 
peeled  potatoes.  When  the  potatoes  are  nearly  cooked, 
put  in  four  slices  of  cod,  and  boil  it  till  cooked.  Dish 
the  cod  and  potatoes  up  on  one  dish ; strain  the  gravy 
on  to  some  nice  slices  of  French  roll  into  another 
dish,  and  serve  the  contents  of  both  dishes  together. 

Slightly  salted  cod  may  be  cooked  as  above. 


61. — Bouille  a Baisse. 

Take  a variety  of  fishes,  such  as  mullet,  whiting, 
soles,  haddock — a small  lobster  if  shell-fish  is  liked; 
cut  them  in  pieces.  Put  in  a wide  and  tolerably 
shallow  saucepan  a wine-glass  of  oil,  1 chopped  onion,  a 
bay  leaf,  a clove  of  garlic ; toss  all  this  together.  Then 
place  your  pieces  of  fish  in ; add  some  salt  to  taste, 
a few  slices  of  lemon,  a few  slices  of  tomato,  a pinch 
of  powdered  saffron,  a glass  of  white  light  wine  ; add 
enough  water  to  cover  the  fish ; boil  up  quickly  on  a 
hot  fire.  The  fish  ought  to  be  cooked  in  a quai’ter  of 
an  hour,  and  the  gravy  sufficiently  reduced.  Take  the- 
fish  out,  strain  the  sauce,  put  it  back  on  the  fire  ; add 
a spoonful  of  finely  chopped  parsley,  and  a very  little 
flour  (not  enough  to  make  the  sauce  thick,  but  enough 
to  prevent  it  being  quite  thin) ; place  some  slices- 
of  French  I’oll  in  a deep  dish;  pom-  the  sauce  over.. 
Place  the  fish  in  another  dish,  and  serve  the  two- 
dishes  together. 

N.B. — Of  course  the  true  bouille  a baisse  is  mado- 
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from  the  fishes  found  in  the  Mediterranean,  and  those 
who  want  to  eat  it  in  perfection  must  go  to  Rouhion’s, 
at  Marseilles ; but  a very  good  attempt  at  bouille  a 
baisse  can  be  eaten  in  England  if  the  above  directions 
are  followed. 


62. — Middle  Cut  of  Cod. 

Make  a stuffing  of  bread-crumbs,  parsley,  onion 
chopped  very  fine,  pepper,  salt,  and  butter ; moisten 
Avith  an  egg  or  milk,  cook  it  slightly,  and  put  it  in 
the  open  part  of  cod ; fix  with  skewers ; rub  the  fish 
with  a beaten-up  egg ; strew  over  bread-crumbs, 
pepper,  and  salt.  Bake  it,  and  serve,  with  or  without 
oyster  sauce. 


63. — Indian  Way  of  Cooking  Fish. 

Fillets  of  sole,  mackerel,  haddock,  or  mullet.  Bub 
the  fillet  with  curry  paste  and  salt ; fry  it  of  a light 
brown ; grate  some  cocoa-nut ; pour  a teacupful  of  boil- 
ing water  over,  mash  it  well  together,  and  strain. 
Fry  some  sliced  onion  in  the  same  butter  the  fish  was 
fried  in ; put  a little  fiom’ ; add  the  cocoa-nut  water,  a 
little  vinegar,  salt  and  pepper.  Stir  till  done  and 
thick.  Put  in  the  fiUets  just  to  warm,  not  cook,  and 
serve  up.  If  cocoa-nut  is  not  at  hand,  use  prepared 
cocoa-nut.  1 tablespoonful  of  cocoa-nut  and  2 ounces 
of  butter  is  sufficient  for  1 ordinary  sized  sole. 
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64. — Baked  Fisli. 

Split  the  fish  in  half;  take  off  the  head  and 
middle  hone ; put  it  on  a dish  with  a lump  of  butter, 
2 tablespoonfuls  of  water ; then  cover  the  fish  about  a 
quarter  of  an  inch  thick  with  a cooked  stuffing  made 
of  bread-crumbs,  shallots,  pepper  and  salt,  one  or  two 
yolks  of  eggs ; sprinkle  over  some  bread-crumbs ; add 
liere  and  there  some  small  lumps  of  butter. 

This  recipe  is  good  for  sardines. 

A teaspoonful  of  rum  added  to  the  stuffing  is  by 
some  considered  an  improvement. 


65. — Skate  “ au  Beiirre  Noir.” 

When  the  skate  is  boiled,  drain  it  well  and  serve 
with  brown  butter.  To  boil  the  skate,  lay  it  in  a 
fish-kettle,  with  sufficient  cold  water  to  cover  it,  a 
bay  leaf,  sprig  of  thyme,  sliced  onion,  carrot,  sprig  of 
parsley,  and  a tablespoonful  of  vinegar.  Let  it  boil 
up  for  a couple  of  minutes,  and  then  simmer  quietly 
until  done. 


66. — Skate  “ a ritalienne.” 

When  the  skate  is  prepared,  boil  it  in  some  milk, 
with  -a  li'  cle  garlic,  a lump  of  butter,  a pinch  of  flour, 
2 cloves,  thyme,  bay  leaf,  pepper,  and  salt.  The  skate 
will  be  cooked  in  a very  short  time.  Take  it  or.t  and 
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]et  it  drain.  Cook  the  sauce  some  little  time  longer, 
and  strain  it.  Have  a few  button  onions  boiled  and 
drained.  Take  a baking-disb;  sprinkle  some  grated 
cheese  on  the  bottom  of  it,  place  the  skate  upon  it, 
place  the  onions  round,  and  some  fried  sippets ; pour  the 
sauce  over ; sprinkle  with  a little  more  cheese.  Bake 
about  10  to  20  minutes,  and  serve. 


67. — To  use  Cold  Fish. 

1 ounce  of  butter,  1 chopped  shallot  or  a little 
onion,  chopped  parsley,  1 teacupful  of  stock,  a quarter 
of  a pint  of  milk  or  cream,  pepper,  salt,  and  lemon-juice. 
Put  the  butter,  parsley,  and  shallot  in  the  stewpan 
with  the  stock ; boil  5 minutes ; pour  in  the  milk  or 
cream ; add  the  lemon-juice,  pepper,  and  salt.  When 
nicely  stewed,  put  in  the  fish.  Only  leave  it  in  suffi- 
cient time  to  warm  it.  Dish  up  and  garnish  with 
fried  sippets. 


68. — Fish  “ au  Gratin  ” (Eemains  of  Cold  Fish). 

Kemains  of  any  cold  fish.  Break  it  in  small  pieces,, 
take  away  all  the  bones ; put  it  in  a fiat  baking-dish, 
with  some  white  sauce  or  remains  of  any  fish  sauce 
you  have  ; sprinkle  over  with  bread-crumbs  and  some 
small  bits  of  butter ; bake  about  20  minutes.  Serve  in 
the  same  dish  in  which  it  was  cooked. 
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69. — Flemish  Mackerel. 

When  the  mackerel  are  prepared,  bone  them  and 
fill  the  space  with  butter,  chopped  shallot,  parsley, 
l^epper,  salt,  and  lemon-juice;  wrap  each  mackerel  up 
in  a well-buttered  paper ; put  them  to  cook  in  the 
oven.  When  cooked,  take  the  papers  off  and  dish  up 
hot.  A good-sized  mackerel  may  take  about  25 
minutes,  but  time  will  depend  on  the  size  of  the  fish 
and  the  heat  of  the  oven,  which  ought  to  be  mode- 
rately hot. 

70. — Mackerel  “ au  Beurre  Noir.” 

Open;  bone ; spread  a little  butter,  pepper,  and  salt 
over  them,  and  broil  them  before  the  fire  or  cook  in 
the  oven.  Melt  some  butter  in  a saucepan ; when  it  is 
a rich  brown,  add  some  lemon -juice  and  serve  it  over 
the  fish.  Must  be  sent  to  table  quite  hot. 

70a. — Mackerel  “ a rAUemande.” 

Prepared  as  above,  but  served  with  a mustard  sauce 
over. 

70b. — Herrings  “au  Beurre  Noir.” 

Prepared  and  served  exactly  like  the  mackerel. 

71.— Mackerel  “ a la  Maitre  d’Hotel.” 

Open  and  bone  the  mackerel ; pour  a little  oil  over 
it,  and  sprinkle  some  chopped  parsley;  leave  it  for  half 
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an  hour,  then  broil  it  before  the  fii’e  or  cook  it  in  the 
oven.  When  cooked,  dish  it  up  at  once  with  a few 
lumps  of  cold  inaitre  d’hotel  butter. 

71a. — Herrings  “ a la  Maitre  d’Hotel.” 

Dress  the  herrings  exactly  as  the  mackerel. 

73. — Fried  Smelts. 

Dip  them  in  milk  for  a few  minutes,  drain  them, 
flour  them  well  on  both  sides,  and  fry  a pale  gold 
colour.  Serve  with  any  sauce  liked. 

73.— Small  Fish. 

Take  a sheet  of  writing  paper,  butter  or  grease  it 
well,  lay  it  on  a tin ; place  two  or  three  small  fish  (or 
pieces  of  fish),  bread-crumbs,  parsley,  onion,  anchovy 
(if  liked,  a little  grated  lemon),  small  piece  of  butter ; 
fold  the  paper  up  neatly,  and  bake  from  15  to  30 
minutes,  depending  on  the  size  of  the  fish.  Serve  up 
in  the  paper. 

74. — Trout  “ au  Bleu.” 

Boil  the  trout  in  equal  quantities  of  stock  and  red 
wine ; when  cooked,  put  it  in  a deep  dish,  and  pour 
over  it  the  liquor  it  was  cooked  in.  Next  day  take  it 
out  and  dish  it  up,  decorate  it  with  parsley,  and  serve 
with  cruet  of  oil  and  vinegar. 
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75. — Trout  “ a la  Hussarde.” 

Beat  some  butter  and  chopped  herbs  together ; place 
it  inside  the  prepared  trout  very  carefully,  so  as  not  to 
break  them ; rub  the  trout  with  a little  oil  or  butter, 
pepper,  and  salt ; broil  them  before  the  fire  (or  cook  in 
the  oven).  Serve  with  a poivrade  sauce. 

76. — Fillets  of  Salmon. 

Prepare  some  small  fillets  of  salmon ; take  the  skin 
off* ; flatten  each  fillet  with  the  blade  of  a knife  dipped 
in  cold  water.  Melt  some  butter  in  a stewpan  \ place 
the  fillets  side  by  side  carefully  in  it,  sprinkle  with 
pepper  and  salt,  toss  them  up  till  cooked.  In  another 
saucepan  have  some  rich  white  stock ; when  it  is  hot, 
add  to  it  the  butter  the  salmon  was  cooked  in,  then 
some  finely  chopped  parsley,  pepper,  salt,  a little  nut- 
meg and  lemon-juice;  stew  for  a few  minutes,  then 
thicken  with  one  or  two  yolks  of  eggs.  Dish  up  the 
fillets  and  place  the  sauce  over. 

77.— Salmon  “ an  Bleu.” 

Split  the  salmon  and  place  inside  some  butter  mixed 
with  flour ; sprinkle  over  it  some  pepper,  salt,  chopped 
onion,  and  parsley ; place  it  in  some  stock,  to  which  add 
some  claret ; let  it  boil  quickly  for  a few  minutes,  and 
then  simmer  carefully  until  done.  Dish  it  up  on  a 


40 


WHOLESOME  COOKERY. 


d’oyley  with  fried  parsley,  and  serve  with  it  any  sauce 
liked.  Is  good  cold. 


78. — Grilled  Salmon. 

Slices  of  salmon  about  1 inch  thick.  Rub  them  over 
with  salad  oil,  season  with  pepper  and  salt,  place  on  a 
gridiron  over  a clear  fire ; turn  the  salmon  every  five 
minutes,  baste  occasionally  with  a little  oil  or  butter. 
Serve  with  Italian,  mayonnaise,  or  other  sauce. 

N.B. — The  slices  of  salmon  can  be  also  done  on  a 
flat  baking- dish  in  the  oven,  care  being  taken  to  turn 
them  frequently  ; of  course,  in  this  case,  butter  or  oil 
must  be  placed  in  the  baking-dish  first. 

79. — Fillets  of  Eel  “ a la  Ravigote.” 

Cut  the  eels  into  fillets  about  3 inches  long.  Melt 
some  butter  in  a saucepan ; add  some  onion,  carrot, 
bay  leaf,  parsley,  pepper  and  salt,  water  or  stock,  and 
a little  vinegar.  Bod  the  eels  in  this ; then  take  them 
out,  drain  them,  and,  when  they  are  cold,  egg  and  bread- 
crumb them;  fry  them,  and  serve  with  a ravigote 
sauce  round  them. 


80.—“  Suffren  ” Eel. 

Place  the  eel  in  a stewpan,  lay  over  it  fillets  of 
anchovy  and  slices  of  gherkin,  cover  with  some  stock, 
and  simmer  it  gently  until  cooked ; then  lift  it  on  to  a 
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dish  carefully,  and  cover  it  with  a tomato  sauce  made 
rather  hot  with  cayenne. 

81. — Eel  “ a la  Minute.” 

Cut  the  eel  in  pieces  about  2 or  3 inches  long,  boil 
it  from  10  to  15  minutes  (according  to  its  thick- 
ness) in  salt  and  water ; take  it  out,  drain  it,  and  serve 
it  with  a hot  maitre  d’hotel  butter  over  it  and  fried 
potatoes  around. 

82. — Baked  Gurnet. 

Stuff  the  fish  with  bread-crumbs,  an  egg,  a little 
chopped  parsley,  shallot  or  onion ; place  it  in  a baking- 
dish  ; pour  round  a glass  of  broth  or  stock ; place  over 
a little  dripping,  oil,  or  butter,  a few  bread-crumbs,  and 
parsley.  Bake  about  an  hour. 

83.— Turbot  “au  Gratin.” 

Take  some  previously  cooked  turbot  cut  in  fillets, 
warm  it  up  in  some  white  sauce,  then  place  it  all  on 
a baking-dish ; sprinkle  it  over  with  bread-crumbs  and 
grated  Parmesan,  pour  over  some  hot  butter,  and  bake 
in  the  oven  until  it  is  a pale  brown  colour. 

84. — Baked  Turbot. 

Pour  a little  hot  butter  over  your  turbot;  place 
over  some  chopped  parsley  and  other  herbs,  pepper. 
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salt,  and  mace ; leave  it  thus  for  half  an  hour.  Lift  it 
on  to  a baking-dish  as  well  as  the  above  ingredients ; 
egg  and  bread-crumb  it  well  on  both  sides,  bake  in  the 
oven,  and  serve  with  any  sauce  liked. 

85.— Red  MuUet. 

Put  2 ounces  of  butter  in  a dish,  with  1 or  2 
pounded  anchovies ; let  it  melt ; add  pepper ; lay  the 
fish  in  it,  place  a few  small  bits  of  butter  on  the  top, 
put  it  in  the  oven,  and  bake  half  an  hour.  Serve  in 
the  dish  in  which  it  was  cooked. 


86. — Sardines. 

Take  the  middle  bone  out;  make  a stuflBng  with 
bread  soaked  in  milk,  1 yolk  of  egg,  salt  and  pepper, 
chopped  sorrel  or  parsley ; stew  it  together  to  a paste. 
Cover  one  sardine  thickly,  place  another  on  the  top ; 
tie  them  and  fry  them  or  grill  them.  Untie  them 
before  dishing  up. 

If  the  cook  is  not  clever  at  tying  them,  she  can 
cook  them  in  a buttered  paper,  but  they  must  not  be 
served  in  the  paper. 
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87. — Frencli  Melted  Butter. 

1 heaped-up  tablespoonful  of  flour,  half  a pint  of 
water,  1|-  ounces  of  butter,  1 teaspoonful  of  leruon-juice 
Blend  the  flour  in  a little  of  the  cold  water ; boil  up 
the  rest  of  the  water,  and  when  boiling  stir  in  the 
flour ; then  add  the  butter.  Stir  all  the  time ; then 
add  the  lemon-juice. 

N.B. — The  cook  must  not  guess  at  her  quantities 
or  she  wiU  spoil  her  sauce. 

N.B. — Two  tablespoonfuls  of  cream  added  to  the 
above  sauce  at  the  last  moment  will  make  the  sauce 
a very  superior  one. 

88. — Melted  Butter  Sauce  “au  Beurre.” 

Made  like  melted  butter,  using  broth  or  stock 
instead  of  water.  Good  for  vegetables  or  flsh. 

89. — Walnut  Sauce. 

Make  a melted  butter  sauce ; at  the  last  put  in 
some  chopped  or  pounded  pickled  walnuts,  and  simmer 
a few  minutes  together  before  serving. 

N.B. — This  sauce  is  also  excellent  with  a boiled 
leg  of  mutton. 
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90.  — Curry  Sauce. 

2 ounces  chopped  onion,  2 ounces  butter,  1 table- 
spoonful curry  powder,  2 ounces  of  sour  milk.  Stew 
at  least  20  minutes. 

91.  — Cream  Sauce. 

1 J ounce  of  butter,  1 heaped-up  teaspoonful  of  flour, 
a pinch  of  parsley,  ditto  of  shallot,  a very  little  grated 
nutmeg,  half  a pint  of  cream  (or  cream  and  milk). 
Blend  the  flour  in  a little  milk;  boil  it  up  with  the 
rest  of  the  ingredients  for  a quarter  of  an  hour.  Stir 
all  the  time,  and  be  careful  to  keep  it  smooth. 

92. — Swiss  Sauce  (for  Fish  or  Vegetables). 

Half  a dessert-spoonful  of  flour,  juice  of  1 lemon, 
pepper  and  salt,  3 gills  of  cream.  Blend  the  flour  in 
the  smallest  quantity  of  butter  necessary,  boil  up  the 
cream,  stir  in  the  flour  and  pepper  and  salt,  boil 
10  minutes,  stir  in  the  lemon-juice,  and  serve. 

93. — Tomato  Sauce. 

Place  in  a saucepan  a slice  of  ham,  some  trimmings 
of  meat,  slices  of  onion  and  carrot,  a small  piece  of 
celery,  a couple  of  cloves;  place  on  the  top  of  these  some 
tomatoes.  Stew  on  a slow  Are,  stirring  frequently  with 
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a wooden  spoon.  When  thoroughly  cooked,  add  a 
good  pinch  of  flour  and  some  stock.  Stew  again  for 
about  20  minutesj  pass  through  a sieve.  Must  be  as 
thick  as  cream. 

Another  way. — Stew  the  tomatoes  gently  for  an 
hour  or  more  with  pepper,  salt,  parsley,  onion,  thyme, 
and  a bay  leaf ; pass  through  a hair  sieve.  Blend  some 
flour  with  butter,  add  it  gradually  to  the  sauce,  then 
add  some  lemon-juice  to  taste,  and  serve  hot. 


94. — Spanish  Sauce. 

2 shces  of  ham,  2 slices  of  veal,  2 carrots,  and  2 
onions  sliced.  Let  this  stew  on  the  Are;  then  add 
equal  quantities  of  stock  or  white  wine,  1 clove  of 
garlic,  a hunch  of  parsley,  1 bay  leaf,  a couple  of 
cloves.  Simmer  altogether  for  3 or  4 hours  on  a slow 
Are;  thicken  with  flour  and  butter;  skim  and  pass 
through  a sieve. 


95. — Eavigote  Sauce  (Hot). 

Chop  some  herbs,  such  as  chervil,  tarragon,  parsley,, 
and  chives,  very  flne ; place  in  a saucepan  with  some 
good  stock,  a little  white  wine,  pepper,  and  salt ; stew 
gently;  add  a little  flour  blended  in  butter,  and  a 
small  quantity  of  lemon-juice;  stir  till  thick,  and 
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96. — Ravigote  Sauce  (Cold). 

Chop  some  herbs  of  all  sorts,  capers,  anchovies,  all 
very  small;  add  the  yolk  of  an  egg,  then  oil  very 
gently,  as  you  would  for  a mayonnaise ; then  vinegar 
to  taste,  also  poured  in  gently  so  as  not  to  turn  the 
sauce ; at  the  last  stir  in  enough  mustard  for  the  sauce 
to  be  fairly  hot, 

97. — Green  Sauce. 

2 slices  of  ham,  2 slices  of  veal.  Put  them  in  a 
saucepan  and  let  them  stew  gently  in  their  own  gravy ; 
then  add  a little  stock  and  white  wine,  and  allow  all 
to  simmer  for  some  minutes.  Strain.  Now  take  the 
juice  of  some  herbs,  such  as  tarragon,  chervil,  parsley, 
spinach,  etc.,  by  pounding  them  in  a mortar.  Add  this 
juice  to  the  above  sauce ; flavour  with  pepper  and 
salt,  thicken  with  4 yolks  of  eggs,  add  the  juice  of 
1 lemon. 

98. — Bechamel  Sauce. 

Place  in  a saucepan  1 ounce  of  butter,  chopped 
parsley,  tarragon,  chervil,  shallot,  enough  flour  to 
thicken ; stew  for  a few  minutes ; add  1 pint  of  cream 
(or  cream  and  milk),  pepper,  salt,  and  nutmeg ; stir  it 
over  the  fire  until  thick ; pass  through  a hair  sieve. 

98a.  Sauce  “ a la  Bechamel”  (Bechamel  Sauce). 

Proceed  exactly  as  above,  but  use  cream  and  gravij 
in  equal  quantities,  instead  of  cream  or  cream  and  milk. 
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99. — Anchovy  Sauce. 

Pound  some  anchovies  very  smooth ; place  them  on 
the  fii’e  in  some  good  gravy  or  melted  butter  sauce; 
flavour  with  pepper,  and,  if  liked,  other  spices. 

100. — Sauce  “Poivrade.” 

1 teacupful  of  ordinary  vinegar,  2 ounces  of  butter, 
parsley,  bay  leaf,  a little  onion,  thyme,  pepper,  and 
salt.  Place  all  this  on  the  Are,  and  stew  gently  for  an 
hour ; now  thicken  the  sauce  with  some  flour,  add  1 
or  2 teacupfuls  of  good  stock;  stew  again  for  some 
time,  strain,  and  serve. 


101. — “ Sauce  Raifort  ” (Horse-Radish  Sauce). 

Grate  some  horse-radish  very  flne;  boil  some  cream, 
salt  it  to  taste,  and  pour  it  over  the  horse-radish. 


102. — Italian  Sauce. 

Put  2 ounces  of  butter  in  a saucepan,  a teaspoonful 
of  chopped  parsley,  1 of  shallot,  1 of  mushrooms,  half  a 
pint  of  thin  white  wine.  Stew  for  an  hour  gently. 
Now  thicken;  add  a few  tablespoonfuls  of  very  good 
stock,  and  stew  again.  Skim  very  carefully ; strain ; 
put  it  to  steam  in  a jar  in  a saucepan  of  hot  water. 
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103. — Mustard  Sauce. 

Half  a tcaspoonful  of  English  mustard,  2^  tea- 
spoonfuls of  French  mustard,  1 teaspoonful  of  flour, 
one-third  of  a teaspoonful  of  sugar,  2 yolks  of  eggs, 
salt,  1 teaspoonful  of  strong  vinegar.  Now  melt  2 
ounces  of  butter  in  a stewpan;  add  the  other  ingre- 
dients ; simmer  gently,  stirring  all  the  time  with  a 
wooden  spoon.  This  sauce  must  he  very  smooth  and 
of  the  consistency  of  cream.  If  it  should  be  too  thick, 
add  a teaspoonful  of  water  or  vinegar. 

104. — Yellow  Sauce  for  Fricassees. 

Put  in  a saucepan  a lump  (2  ounces)  of  butter ; 
when  it  is  melted,  add  1 tablespoonful  of  flour,  blended 
with  a little  milk.  Turn  all  the  time  so  as  to  mix 
it  in  well,  but  do  not  let  it  get  brown.  Then  add, 
very  gradually  and  still  turning,  half  a pint  of  hot 
milk  and  half  a pint  of  white  stock,  salt,  pepper, 
parsley,  a little  onion,  and  a couple  of  carrots.  Put  in 
your  white  meats  and  let  them  stew  very  gently  until 
done.  Keep  the  lid  of  the  saucepan  tightly  on. 
When  cooked,  strain  through  a hair  sieve ; add  1 or  2 
yolks  of  eggs ; flavour  with  lemon-juice. 

105. — Sauce  “Robert.” 

Chop  some  onion  very  flne ; toss  it  over  the  fire  in 
butter,  then  add  some  flour.  Cook  it  for  a few  minutes ; 


SAUCES. 


49 


add  a little  stock  and  vinegar  to  taste;  cook  for  20 
minutes  or  more.  Strain  it ; put  it  back  on  the  fire, 
and  add  a little  mustard  to  it,  and  salt  to  flavour. 

106. — Sauce  “ Remoulade  ” 

fs  made  with  olive  oil,  vinegar,  mustard,  chopped 
onion,  parsley,  pepper  and  salt,  all  thoroughly  mixed 
together. 

107. — Gherkin  Sauce. 

Fry  some  finely  chopped  herbs  in  1 ounce  of 
butter ; add  stock ; thicken  with  flour,  stew  till  thick ; 
add  some  finely  chopped  gherkins,  pepper,  and  salt; 
stew  again  for  a few  minutes,  and  serve. 

108. — Sauce  “ Melangee.” 

Chop  an  equal  quantity  of  onion  and  mushrooms, 
also  some  parsley.  Fry  this  in  1 ounce  of  butter;  add 
some  flour  to  thicken,  then  pepper,  salt,  and  vinegar 
to  taste.  Stew  for  about  a quarter  of  an  hour  or  more. 

109. — Sauce  “aux  Militaires.” 

Place  in  a saucepan  1 slice  of  ham,  2 tablespoonfuls 
of  strong  stock,  1 glass  of  white  wine,  half  a head  of 
celery  cut  in  small  pieces,  some  tarragon  (garlic  ?), 
chervil,  thyme,  bay  leaf,  parsley,  shallot,  and  half  a 
lemon  in  slices.  P lace  the  saucepan  by  the  side  of  the 
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fire,  and  stew  gently  till  reduced  to  half  the  original 
quantity.  Strain,  and  serve  over  roasts. 

Simpler  Method. — 1 glass  of  red  wine,  1 glass  of 
stock,  1 pounded  anchovy,  some  chopped  shallot. 
Stew  gently  for  some  time ; strain  it ; add  some  gravy 
from  imder  the  roast,  the  juice  of  half  a lemon,  and 
serve. 

110. — Sauce  “ Chateaubriand.” 

Dissolve  some  glaze  (glace  de  viande)  in  light  white 
wine;  add  a thickening  of  flour  and  butter;  flavour 
with  pepper  and  salt ; stew  for  some  time.  Beat  up  a 
little  butter,  chopped  parsley,  chopped  chervil,  nutmeg, 
and  lemon-juice ; stir  it  into  the  sauce,  and  .serve. 

111. — Gothic  Sauce. 

Pound  up  7 yolks  of  hard-boiled  eggs ; stir  gradually 
in,  while  you  are  pounding,  5 or  6 tablespoonfuls  of  oil. 
Add  some  cayenne  pepper  or  a couple  of  pounded 
chilies,  salt,  and  a pinch  of  saffron ; then  stm  in  3 table- 
spoonfuls of  vinegar.  Pass  through  a hair  sieve  and 
serve. 

112. — Soubise  Sauce  or  Puree. 

Put  some  onions  to  soak  for  10  minutes  in  boiling 
water’.  Peel  them;  cut  them  in  halves  or  quarters. 
Put  them  into  a small  saucepan,  with  a lump  of  fresh 
butter ; simmer  very  slowly  together  until  the  onions 
are  quite  cooked ; add  salt  to  taste ; thicken  with  flour 
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or  flour  and  flue  iDread-cruinbs,  and  add  cream  or 
milk.  Pass  through  a sieve,  and  serve  with  anything 
liked.  Must  be  quite  thick  and  smooth  (some  people 
like  a pinch  of  sugar  added). 

113. — Celery  Sauce. 

• 

Boil  the  celery  in  a little  salt  and  water ; pass  it 
through  a sieve.  Put  some  butter  in  a saucepan,  then 
the  celery,  a little  flour  and  fine  bread-crumbs,  and 
cream  or  gravy;  simmer  together,  and  serve. 


114. — Sauce  “ au  Viii  de  Madere  ” (Madeira  Sauce). 

Boil  a small  piece  of  glaze  (glace  de  viande)  in 
some  Madeira  wine,  with  pepper ; make  a thickening 
of  flour  and  butter ; stir  it  into  the  sauce,  and  simmer 
10  minutes.  Skim,  strain,  and  serve. 


115. — Fine  Herb  Sauce. 

Boil  in  some  salted  water  some  spinach,  sorrel, 
chervil,  a leek,  and  a little  mint,  and  then  chop  them 
up  very  fine.  Now  place  in  a saucepan  a small  piece 
of  fat  bacon ; when  it  is  melted,  add  a thin  slice  of 
ham,  an  onion,  a shallot ; stir  it  over  the  fire,  then  add 
2 or  3 pounded  anchovies,  a little  chopped  parsley, 
an  ounce  or  two  of  butter,  and  the  cooked  herbs.  Now 
add  some  bread-crumbs  soaked  in  milk,  1 or  2 table- 
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spoonfuls  of  oil,  a little  stock  or  water.  Stew  from 
10  to  20  minutes,  strain,  and  serve. 


116. — Sauce  “ Bearnaise.” 

Peel  6 or  7 shallots  ; put  them  in  a saucepan  with 
a small  quantity  of  vinegar;  simmer  very  gently, 
till  you  have  extracted  all  the  essences ; strain  it. 
Now  have  6 yolks  of  eggs  and  some  rich  clear  gi’avy — 
meat  essence,  in  fact.  Place  the  yolks  in  a jar,  and 
the  jar  in  a saucepan  of  water ; stir  the  eggs  gently 
with  a wooden  spoon ; when  they  begin  to  thicken, 
add  the  gravy ; then  very  gently  add  the  juice  of  2 
lemons,  then  the  above  essence  of  shallot,  pepper,  and 
salt.  Stir  all  very  carefully,  simmer  a few  minutes 
longer,  and  serve. 


117.  — Nimes  Sauce. 

Cut  some  onions  in  very  thin  slices,  and  stew  them 
very  slowly  in  butter;  blend  a pinch  of  flour  in  a 
little  stock  or  gravy ; add  f)epper  and  salt ; cook  it 
with  the  onion  and  butter ; add  3 or  4 yolks  of  eggs 
carefully,  and  serve  with  steaks,  chops,  etc.  Must  be 
as  thick  as  custard, 

118.  — Garlic  Sauce. 

Put  the  crumb  of  a French  roil  to  soak  for  a few 
minutes  in  a little  milk ; then  press  all  the  milk  out. 
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Put  the  crumb  in  a mortar  with  3 cloves  of  garlic,  1 or 
2 yolks  of  eggs,  6 Jordan  almonds,  peeled.  Pound  all 
quite  smooth  in  a mortar,  and  stir  in  some  oil.  The 
oil  must  be  poured  drop  by  drop  to  prevent  the  sauce 
turning.  Eat  with  boiled  fish  or  plain  boiled  vegetables. 
If  liked,  add  a little  lemon-juice  to  the  sauce. 


119. — German  Pudding  Sauce. 

Dissolve  IJ  ounce  of  sugar  in  2 glasses  of  white 
wme;  when  quite  hot,  stir  in  the  well-beaten  yolks 
of  3 eggs  ; whisk  it  up  until  quite  frothy,  and  pour 
hot  over  the  pudding.  Whilst  you  whisk,  keep  the 
saucepan  well  to  the  side  of  the  fire,  as  if  this  sauce 
boils  it  will  curdle. 

119a. — Vegetable  and  Meat  Sauce  (Sauce  faute  de  Beurre). 

Put  into  a jar  1 or  2 ounces  of  fresh  butter  and 
1 or  2 tablespoonsfuls  of  salad  oil.  Take  2 or  3 yolks 
of  eggs,  and  beat  them  up  with  pepper,  salt,  and  a 
tablespoonful  of  vinegar  or  lemon-juice.  Put  the  jar 
in  a stewpan  of  boiling  water,  and  steam  it.  When 
the  oil  and  butter  are  well  mixed  together,  pour  in 
the  yolks  very  gently  and  stirring  all  the  time,  as 
you  would  a custard,  and  continue  until  it  thickens 
properly. 

For  a change,  this  sauce  is  very  good  with  a little 
mustard  added  to  it. 
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120. — Sweet  Swiss  Sauce. 

1 gill  of  cream,  1 wine-glass  of  sherry,  half  a dessert- 
spoonful of  flour  (blended  with  the  sherry).  Boil  the 
cream ; then  stir  in  the  flour  and  sherry,  and  add  1 
dessert-spoonful  of  castor  sugar,  three-quarters  of  a 
teaspoonful  of  grated  nutmeg ; boil  together  a quarter 
of  an  hour. 


121.  — Brown  Butter. 

Put  some  butter  in  a small  fryingpan,  and  let  it 
melt  until  it  is  a rich  brown  colour.  Be  careful  that 
it  does  not  burn.  Pour  it  over  the  fish  or  vegetable  it 
is  intended  for;  then  pour  a few  drops  of  vinegar  or 
lemon-juice  into  the  pan,  and  pour  that  also  over  your 
dish  of  fish  or  vegetable. 

122.  — Anchovy  Butter. 

Beat  up  some  anchovy  paste  and  butter  together 
until  the  butter  is  a pink  colour ; keep  to  use  on  steaks 
or  fried  fish.  A simple  and  quick  anchovy  toast 
may  be  made  by  spreading  some  on  hot  buttered 
toast. 


123. — Horse-radish  Butter. 

Grated-horse  radish ; add  salt  to  taste ; pound  up 
with  butter.  Good  on  broiled  steaks. 
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124. — Maitre  d’Hotel  Butter. 

Knead  some  very  finely  chopped  parsley  in  with 
some  fresh  butter ; add  pepper,  salt,  and  a little  lemon- 
juice.  If  required  hot,  melt  it  over  the  fire,  but  do 
not  let  it  boil. 


125.  — Ravigote  Butter. 

Scald  some  parsley,  tarragon,  chervil,  chives,  and 
shallot;  press  out  all  the  water,  and  chop  them  up 
very  fine.  Now  pound  them  up  with  two  anchovies 
and  some  butter.  Pass  through  a sieve. 

126.  — Tarragon  Buttei’. 

Chop  some  tarragon  very  fine ; beat  it  up  with  a 
lump  of  butter,  pepper,  salt,  and  lemon-juice.  Serve 
over  mackerel,  soles,  etc. 

127. — Devil  Mixture. 

Mix  well  on  a plate  a teaspoonful  of  French  or 
English  mustard,  half  a teaspoonful  of  anchovy  paste, 
2 of  salad  oil.  Cover  the  meats  well  before  grilling. 

128. — Brandy  Butter  (for  Sweets). 

Beat  1 teacupful  of  castor  sugar  with  half  a tea- 
cupful of  fresh  butter.  When  beaten  to  a cream,  add 
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a tablespoonful  of  brandy  and  a little  essence  of 
nutmeg.  Put  it  on  ice  until  required. 

N.B. — Rum  can  be  used  instead  of  brandy. 

Some  people  whisk  two  whites  of  eggs  to  the  above. 
I do  not  recommend  it. 
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129. — Plain  Fried  Potatoes. 

Peel  them,  wash  them,  slice  them,  and  di’ain  them ; 
when  perfectly  dry,  put  them  in  boiling  fat  and  fry 
them  a pale  gold  colour.  Sprinkle  with  salt,  and 
serve  at  once. 


130. — Potatoes  “a  la  Lyonnaise.” 

Make  a thick  soubise  sauce.  Boil  the  potatoes ; 
peel  them,  and  cut  them  in  slices.  Pour  the  soubise 
sauce  over  them  and  serve. 


131. — Puree  of  Potatoes. 

Boil  and  peel  the  potatoes ; pass  them  through  a 
wire  sieve ; put  them  into  a saucepan,  with  a lump 
of  butter,  pepper,  salt  to  taste.  Stir  in  enough  milk 
to  make  the  pur^e  smooth.  Boil  it  up  once,  being 
careful  to  stir  from  the  bottom,  and  serve. 
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132. — Potatoes  “ au  Gratin.” 

Boil  the  potatoes,  then  peel  them  and  pound  them 
smooth.  Now  place  a layer  of  the  potatoes  on  a baking- 
dish,  about  a quarter  of  an  inch  thick ; then  sprinkle 
over  a little  grated  Parmesan  cheese,  a few  very  small 
lumps  of  butter,  then  more  potato,  cheese,  and  butter, 
until  you  have  used  up  all  the  potato.  Sprinkle  a 
little  more  grated  Parmesan  cheese  on  the  top,  and  a 
few  lumps  of  butter.  Bake  in  the  oven  or  before  the 
fire. 


133. — Potatoes  “ a la  Maitre  d’Hotel.” 

Boil  the  potatoes  in  water,  then  peel  them.  Put 
some  butter  in  a saucepan,  with  chopped  parsley, 
pepper,  and  salt.  Toss  in  the  potatoes ; add  a squeeze 
of  lemon-juice,  and  serve  at  once.  1 pound  of  pota- 
toes wiU  require  three-quarters  of  an  ounce  of  butter. 


133a. — Tossed  Potatoes. 

Three-quarters  of  a pound  of  small  new  potatoes, 
all  the  same  size.  Scrape  them,  wash  them,  and 
drain  them  perfectly  dry.  Put  1 ounce  of  dripping 
or  butter  in  a saucepan ; place  it  on  a brisk  fire ; when 
it  is  quite  hot,  put  in  the  potatoes.  Keep  the  lid  on, 
and  cook  them  until  they  are  a deep  gold  colour. 
Toss  the  saucepan  every  few  minutos  while  they  are 
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cooking’.  Wlioii  cooked,  drain  off  the  fat  that  may 
be  left,  sprinkle  some  salt  over  them,  and  serve  them 
quite  hot. 


133b.  — Faverges  Potatoes. 

Slice  some  potatoes ; put  a good-sized  lump  of 
butter  in  a saucepan ; put  in  the  potatoes  and  cover 
the  saucepan.  Simmer  them  gently  until  they  are 
cooked.  Take  out,  sprinkle  over  with  salt,  and  serve. 
The  potatoes  will  be  a pale  yellow  colour,  and  will  not 
be  dry.  The  butter  can  be  used  many  times  again. 

134. — Potato  Salad. 

Cook  the  potatoes,  peel  and  slice  them,  and  dress 
them  while  they  are  hot  with  a little  oil,  vinegar, 
pepper  and  salt,  chopped  parsley,  tarragon,  chervil,  a 
few  sliced  gherkins,  and  anchovies.  Serve  when  cold. 
If  liked,  dress  them  with  cream  and  lemon-juice  in 
place  of  oil  and  vinegar. 

135. — Souffle  Potatoes. 

Peel  the  potatoes;  cut  them  downwards  in  slices 
half  an  inch  thick ; dry  them  in  a cloth.  Have  a sauce- 
pan of  fat  almost  boiling;  put  in  the  potatoes  and 
let  them  cook  about  10  minutes;  take  them  out, 
drain  them ; let  them  get  nearly  cold.  Boil  the  fat 
up  again,  and  when  quite  boiling,  put  in  the  potatoes 
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and  cook  them  about  4 minutes.  The  potatoes  ought 
to  come  out  perfectly  dry,  a pale  gold  colour,  and 
very  much  swollen — in  fact,  about  twice  the  size 
they  were  when  they  went  in.  Sprinkle  them  with 
salt ; serve  at  once. 


136. — Potatoes  “ a la  Creme.” 

Boil  some  potatoes,  peel  them,  and  slice  them. 
Put  a lump  of  butter  in  a saucepan,  with  salt,  pepper, 
flour  to  thicken,  a little  nutmeg,  chopped  parsley,  and 
small  piece  of  shallot ; stir  in  some  cream,  and  con- 
tinue stirring  till  the  sauce  boils;  then  put  in  the 
sliced  potatoes.  Simmer  a couple  of  minutes,  and 
serve. 


137. — Parisian  Potatoes. 

Put  a lump  of  butter  in  a saucepan,  with  a flnely 
chopped  onion  ; when  a pale  brown  colour,  add  a glass 
of  water  and  some  peeled  raw  potatoes,  pepper,  salt, 
and  a little  chopped  thyme  and  parsley.  Simmer 
slowly  till  cooked. 

138. — Italian  Potatoes. 

Boil  1 pound  of  potatoes,  then  peel  them  and  pound 
them ; add  3 ounces  of  butter,  a little  bread-crumb 
soaked  in  milk  ; add  sufficient  milk  to  make  the  mix- 
ture .smooth  but  not  liquid,  then  3 yolks  of  eggs  well 
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beaten,  and  2 whites  of  eggs  beaten  to  a froth. 
Place  this  high  up  on  a baking-dish,  smooth  it  with 
a knife,  pour  over  some  hot  butter,  and  bake  it  in 
the  oven.  Must  be  served  immediately  it  is  cooked. 


139. — Potatoes  and  White  Sauce. 

Boil  the  potatoes,  and  peel  them  and  cut  them 
in  slices ; at  once  arrange  them  on  the  dish  and  pour 
over  a white  sauce. 

140. — Cauliflower  “ au  Gratin.” 

Boil  a cauliflower  about  two-thirds ; divide  it  into 
branches.  Make  a melted  butter  sauce,  into  which 
you  mix  some  grated  Gruybre  and  Parmesan  cheese. 
Place  a layer  of  cauliflower  on  a baking-dish,  then 
cover  with  sauce ; then  another  layer  of  cauliflower 
and  another  layer  of  the  sauce ; sprinkle  a little 
cheese  over  the  whole,  then  a few  bread-crumbs ; pour 
a little  hot  butter  over  the  top,  and  bake. 

N.B. — Unless  the  cauliflower  is  divided  into  layers 
it  will  not  be  good,  as  the  sauce  must  cover  every 
portion.  It  is  also  a great  mistake  to  simply  sprinkle 
cheese  over  the  top ; some  must  be  mixed  in  the  sauce 
too. 

For  those  who  do  not  like  cheese,  a cauliflower 
can  be  prepared  in  this  manner  with  a plain  melted 
butter,  leaving  out  the  cheese. 
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141. — Cauliflower  Fritters. 

Boil  some  cauliflowers  about  two-thirds;  divide 
them  into  pieces  of  equal  size ; dip  each  piece  in  a 
thick  yellow  or  white  sauce;  put  them  on  one  side 
to  get  cold.  Then  take  each  piece  with  a spoon,  dip 
carefully  into  frying  batter,  so  that  it  is  entirely 
covered.  Fry  in  boiling  fat,  and  serve  with  fried 
parsley. 

N.B. — The  cauliflower  can,  for  a change,  be  dipped 
in  a little  oil  and  vinegar,  pepper  and  salt,  instead 
of  the  sauce,  and  allowed  to  become  cold,  before  frying 
as  above. 


142. — Scrambled  Cauliflowers. 

When  the  cauliflowers  are  boiled  and  drained,, 
divide  them  into  branches,  and  toss  them  up  for  a 
few  minutes  in  a saucepan  with  butter,  pepper,  salt,, 
and  a little  nutmeg.  Serve  with  fried  sippets. 


143. — Tossed  Cauliflowers. 

Divide  the  cauliflowers  into  branches ; scald  them' 
for  2 or  3 minutes,  then  drain  them  and  boil  themi 
in  stock,  with  a little  nutmeg.  When  cooked,  drain 
them.  Melt  a little  butter  in  a saucepan,  add  some 
chopped  parsley,  toss  the  cauliflowers  in  for  a few 
minutes,  and  serve  them  at  once. 
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144-. — Cabbage  “ a la  Creme.” 

Halve  a white  cabbage ; cook  it  in  boiling  water 
with  salt  until  it  is  two-thirds  cooked;  take  it  out 
and  drain  it,  then  cut  it  into  small  pieces.  Put  a 
lump  of  butter  in  a saucepan  with  salt  and  pepper ; 
stir  in  some  flour;  then  add  a little  cream,  and  finish 
cooking  the  cabbage  in  this,  and  serve  all  togethei\ 


145. — Cabbage  “ au  Gratin.” 

White-heart  cabbage  prepared  as  the  cauliflower 
au  gratin  is  good,  but  the  cabbage  must  be  very 
thoroughly  boiled. 


146. — Puree  of  Spinach. 

After  the  spinach  is  cooked,  pass  it  through  a sieve ; 
put  it  back  in  the  saucepan;  season  with  pepper,  salt,, 
a little  nutmeg,  butter,  and  gravy.  Stew  for  a few 
minutes,  and  serve  with  fried  sippets. 


146a. — Fried  Brussels  Sprouts. 

When  boiled  and  drained,  fry  them  in  butter  for 
a few  minutes,  sprinkle  with  pepper,  salt,  and  chopped 
parsley. 
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146b. — Dressed  Brussels  Sprouts, 

When  they  are  cooked,  drain  them  thoroughly,  put 
them  in  a stewpan  with  some  white  sauce  or  brown 
gravy,  toss  them  up  a few  minutes,  and  serve. 

147.  — Dressed  Endives. 

Pick  to  pieces  3 endives;  wash  them  well  in  3 
different  waters ; drain  them,  throw  them  into  boiling 
Avater  with  a handful  of  salt,  and  boil  them  on  a 
quick  fire  till  they  are  very  tender.  Put  them  to 
drain  in  a colander,  and  squeeze  out  all  the  moisture. 
Chop  them  very  fine ; place  them  in  a saucepan  with 
1 ounce  of  butter,  a little  grated  nutmeg,  pepper,  and 
salt;  stir  them  over  the  fire  for  about  20  minutes; 
add  a little  cream,  and  dish  them  up  with  fried  sippets. 

148.  — Puree  of  Sorrel. 

Prepare  the  sorrel  in  the  same  manner  as  spinach  ; 
boil  it ; change  the  water  three  times  during  the  bod- 
iug ; drain  it  and  chop  it,  and  pass  through  a sieve. 
Put  it  back  on  the  fire,  with  a little  flour,  milk,  pepper, 
and  salt;  simmer  for  twenty  minutes;  add  a little 
butter  or  cream,  and  serve  with  fried  sippets,  or  eggs 
poached,  fried,  or  hard  boiled. 

149.^ — Vegetable  Macedoine. 

Take  any  vegetable  that  may  be  in  season  at  the 
time,  such  as  carrots,  turnips,  Jerusalem  artichokes, 


VEGETABLES,  ETC. 


65 


small  onions,  asparagus  tops,  branches  of  caulitiower, 
cucumbers,  peas,  French  beans,  etc.  Boil  them  sepa- 
rately, drain  them,  toss  them  up  in  a yellow  sauce,  and 
serve, 

150. — Onions  “ a la  Creme.” 

Have  small  and  young  onions  ; cook  them  in  boil- 
ing water  with  salt ; drain  them.  Put  a lump  of  butter 
in  a saucepan ; stir  in  a little  flour,  pepper,  and  salt ; 
then  put  in  the  onions.  Add  a little  cream ; cook 
together  for  a few  minutes,  and  stir  all  the  time. 
Serve. 


151. — Onions  “ an  Jus.” 

Cook  some  young  onions  for  a quarter  of  an  hour 
in  boiling  water  and  salt;  drain  them.  Blend  some 
'floiu'  and  butter  over  the  Arc  until  they  are  pale 
brown;  add  a little  red  wine  and  gravy.  Now  put  in 
the  onions,  with  a bunch  of  thyme,  parsley,  a couple  of 
cloves,  and  a bay  leaf.  Simmer  all  together  until  the 
onions  are  quite  cooked;  strain  the  sauce.  Dish  up 
the  onions  with  the  sauce,  and  add  some  fried  sippets, 
a few  capers,  and  a couple  of  chopped  anchovies. 

152. — Hashed  Leeks. 

Take  ofl’  the  outside  green  part  of  the  leeks ; wash 
the  leeks  well  in  hot  water,  cut  them  in  two  and  boil 
them,  then  drain  them  and  press  out  all  the  water  • 
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chop  them  up  small.  Put  a lump  of  butter  in  the 
saucepan,  then  the  leeks,  a pinch  of  flour,  pepper,  salt, 
and  a little  cream.  Simmer  together  for  a few  minutes ; 
then  stir  in  a couple  of  yolks  of  eggs,  and  dish  up  with 
fried  sippets.  The  leeks  ought  to  be  of  about  the  con- 
sistency of  dressed  spinach. 

153. — Leeks  whole. 

After  they  have  been  washed  and  boiled,  simmer 
them  whole  in  any  brown  or  white  sauce  liked. 

154. — Italian  Artichokes. 

Take  the  underparts  of  some  French  artichokes; 
put  them  in  a saucepan  with  some  butter,  white 
wine,  a little  stock,  and  lemon-juice.  When  cooked, 
drain  them,  and  serve  up  with  Italian  sauce  over. 

N.B. — The  preserved  artichokes  (fonds  d’artichauds) 
are  very  good  for  this  purpose ; they  will  require  very 
little  cooking. 

154a. — Stuffed  Artichokes. 

Make  a savoury  stufiing  with  some  chopped  herbs, 
bread-crumbs,  mushroom,  pounded  anchovy,  a yolk  or 
two  of  hard-boiled  egg.  Make  this  into  a paste  by 
cooking  it  in  a little  cream  or  gravy ; fill  the  under- 
parts of  some  artichokes,  and  put  them  to  simmer  in  a 
yellow  or  bechamel  sauce.  Serve  up  with  the  sauce 
and  some  fried  sippets. 
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155. — Artichokes  “ a la  Creme.” 

Boil  the  imderparts  of  French  artichokes  and  serve 
them  in  a melted  butter  sauce,  into  which  you  have 
put  some  chopped  parsley,  some  cream,  or  the  yolk  of 
an  egg. 

156. — Artichoke  Fritters. 

Take  the  underparts  of  French  artichokes  and  boil 
them ; dip  them  into  a thick  white  sauce ; let  them  get 
cold ; then  dip  each  piece  in  frying  batter,  and  fry  in 
boiling  fat.  Serve  with  fried  parsley. 


157. — Artichoke  and  Tomato  Salad. 

Underpart  of  French  artichokes  boiled ; slices  of 
raw  tomato.  Mix  some  tarragon,  chervil,  oil,  pepper, 
salt,  and  vinegar  together;  dip  the  artichokes  and 
tomatoes  in  separately,  and  lay  them  alternately  in  a 
salad  bowl.  Pour  the  dressing  over. 
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158. — Puree  of  Artichokes. 

Boil  the  underparts  of  French  artichokes  in  water, 
into  which  you  have  blended  some  flour.  When 
cooked,  mash  them  well ; pass  through  a hair  sieve ; 
put  them  back  in  a saucepan  with  pepper,  salt,  butter, 
and  cream ; toss  up  a few  minutes  and  serve. 
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159. — Glazed  Jerusalem  Artichokes. 

Wash,  peel,  and  cut  into  uniform  pieces  some  Jeru- 
salem artichokes.  Put  them  into  a stewpan;  pour  a 
little  hot  butter  over  them ; season  with  pepper,  salt, 
a little  nutmeg,  and  lemon-juice;  moisten  them  with 
a little  stock  or  water.  Put  the  lid  on,  and  let  them 
simmer  on  a slow  fire  for  half  an  hom*,  during  which 
time  they  ought  to  become  a deep  yellow.  Boil  them 
in  their  glaze;  dish  them  up  with  an  Italian  sauce 
over  them. 

160. — Rice  and  Pumpkin. 

Cut  a pumpkin  into  pieces ; put  it  into  an  earthen 
jar,  with  some  salt,  an  onion,  a couple  of  cloves,  small 
piece  of  celery,  and  a good  lump  of  butter;  add 
some  water;  put  on  the  lid.  Cook  slowly,  either 
in  the  oven  or  by  the  side  of  the  fire.  When  cooked, 
pass  it  through  a sieve.  Now  boil  some  rice ; when 
two-thirds  cooked,  add  the  pumpkin  to  it,  and  finish 
cooking  them  together.  Add  a little  cream  and 
pepper  at  the  last,  and,  if  necessary,  more  salt, 

161. — Salsifis  Fritters. 

Scrape  them  and  soak  them  in  some  water  and 
vinegar ; then  boil  them  in  plenty  of  water,  with 
salt  and  a little  flour,  so  as  to  keep  them  white. 
When  cooked,  drain  them ; then  season  and  fry  them 
like  cauliflower  fritters  (141), 
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162. — Dressed  Salsifls. 

After  they  are  boiled  as  above,  dress  them  with 
maitre  d’hotel  butter,  or  yellow  sauce,  or  melted 
butter. 

163.  — Salsifis  and  Cheese. 

After  they  are  boiled  as  above,  toss  them  up  with  a 
little  melted  butter  and  grated  cheese. 

164.  — Celery  and  Sauce. 

After  the  celery  is  boiled,  serve  it  with  any  sauce 
liked. 

165.  — Celery  Fritters. 

After  the  celery  is  boiled,  divide  it  in  pieces,  and 
fry  in  batter  like  the  cauliflower  or  salsifis. 

166.  — Celery  “ au  Jus.” 

After  the  celery  is  parboiled,  drain  it ; put  it  in  a 
stewpan ; toss  it  in  a little  oil.  Add  the  remains  of 
some  roast  beef  or  mutton  gravy  (or  a little  of  the  pot 
au  feu  soup) ; add  a tomato  ; simmer  together  till  the 
celery  is  quite  cooked.  Strain  the  sauce  and  serve  it 
over  the  celery. 

167 — Scalloped  Salsifi  or  Jerusalem  Artichokes. 

Boil  the  vegetable  till  cooked,  and  cut  it  into 
pieces  the  size  of  an  oyster.  Now  mix  1 ounce  of 
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butter  with  1 ounce  of  flour,  a little  cream,  half  a 
teaspoonful  of  anchovy  paste ; add  1 yolk  of  egg,  a 
little  lemon-juice.  Stir  the  vegetable  in  this  sauce. 
Put  all  together  in  a baking-dish,  sprinkle  the  top 
with  bread-crumbs  and  a few  very  small  lumps  of 
butter,  and  bake  about  15  to  20  minutes. 

N.B. — Remains  of  celery,  or  cauliflowers  or  leeks, 
are  excellent  cooked  in  this  way. 


168. — Cucumbers  “ a la  Maltre  d’Hotel.” 

Peel  them,  .split  them  down  in  four,  take  out  the 
seeds ; cut  them  into  lengths  3 inches  long ; put  them 
into  boiling  water  and  salt,  boil  them  until  just  tender; 
take  them  out  and  drain  them.  Then  put  them  in  a 
saucepan,  with  a lump  of  butter  blended  with  flour, 
chopped  parsley  (onion  if  liked),  pepper,  and  salt ; toss 
them  up  for  about  5 minutes,  and  serve  veiy  hot. 


168a. — Cucumbers  “a  la  Poulette.” 

After  they  are  boiled  aiid  drained  as  above,  put 
them  in  a saucepan,  with  a little  cream,  or  white  sauce, 
or  milk;  simmer  for  5 or  10  minutes;  take  out  the 
cucumbers.  Thicken  the  sauce  with  yolks  of  eggs; 
season  with  peppei',  salt,  and  lemon-juice;  sei’ve  over 
the  cucumbers. 
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169. — Carrots  “ a la  Poalette.” 

When  the  carrots  are  scraped,  washed,  and  scalded, 
cut  them  into  slices ; boil  them  till  cooked  in  hot  water 
with  a lump  of  butter;  when  cooked,  drain  them. 
Blend  over  the  fire  some  butter  and  flour,  together 
wfith  pepper  and  salt ; add  some  white  stock,  a couple 
of  yolks  of  eggs,  a squeeze  of  lemon.  Toss  the  carrots 
in  this,  but  do  not  let  them  boil,  and  serve. 


170. — Carrots  “ a la  Maitre  d’Hotel.” 

Scrape,  wash,  and  scald  the  carrots  in  boiling  water ; 
cook  them  in  hot  water  wdth  salt  and  a lump  of  butter ; 
when  cooked,  remove  them,  and  put  them  to  drain. 
Mix  in  a saucepan  a lump  of  butter,  chopped  parsley, 
and  a little  chopped  shallot,  pepper,  and  salt.  Put  in 
the  carrots;  toss  them  i;p  a couple  of  minutes,  and 
serve  them,  either  wfith  or  without  fried  sippets. 


171. — Hashed  Carrots. 

Scrape  and  wash  some  young  carrots ; soak  them 
in  boiling  water  for  a few  minvites ; cut  them  into  slices ; 
put  them  in  a stewpan,  with  a lump  of  butter,  pepper, 
salt,  chopped  parsley,  a little  milk.  Cook  them  gently. 
When  they  are  cooked,  thicken  the  sauce  with  1, 
2,  or  3 yolks  of  eggs,  and  serve  it  over  the  carrots. 

Another  v:ay. — After  the  carrots  are  prepared  as 
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above,  put  them  in  a stewpan,  with  a slice  of  bacon, 
chopped  parsley,  chopped  shallot,  pepper  and  salt,  a 
little  stock  or  gravy.  Cook  the  carrots  until  done; 
take  them  out ; continue  cooking  the  sauce  a little 
longer,  strain  it,  and  serve  it  over  the  carrots. 


173. — Glazed  Carrots. 

Cut  some  young  red  carrots  into  round  balls ; boil 
them  in  boiling  water  for  5 minutes ; take  them  out 
and  drain  them.  Then  put  them  in  a stewpan  with 
butter ; sprinkle  a little  castor  sugar  over,  and  pepper 
and  salt ; add  a little  good  meat  gravy.  Simmer  slowly 
till  the  carrots  are  cooked ; then  boil  up  rapidly  for  a 
few  minutes,  so  as  to  evaporate  most  of  the  gravy, 
and  serve. 


173. — Turnips  “en  Poulette.” 

Young  turnips  cut  into  balls.  Boil  them  for  a few 
minutes ; drain  them ; blend  a little  flour  and  butter 
in  a saucepan ; add  some  white  stock ; put  in  the 
turnips,  and  simmer  them  till  done.  Take  out  the 
turnips ; thicken  the  sauce  with  butter  and  yolks  of 
eggs,  and  serve  over  the  turnips. 

174.  — Turnips  “au  Gratin.” 

Boil  the  turnips ; cut  them  in  thin  slices ; put  them 
in  a deep  baking-dish,  with  layers  of  gravy,  Parmesan 
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cliG6S6,  pGppGi'j  £uicl  Scilt.  Sprinlilc  bi  6cicl“Cruiiiljs  on 
the  top,  and  bake  about  15  minutes. 

A white  sauce  can  be  used  instead  of  broAvn  gravy, 
and  makes  an  equally  good  and  savoury  dish. 


175. — Pxiree  of  Turnips. 

Cut  the  turnips  into  slices,  boil  them  for  a few 
minutes,  drain  them ; put  them  in  a saucepan,  with 
a lump  of  butter,  pepper,  salt,  and  some  stock ; simmer 
slowly  until  done.  When  cooked,  pass  through  a 
sieve ; put  them  back  on  the  fire,  add  a little  cream 
or  butter,  and  serve  up  hot.  If  the  puree  should  be 
too  liquid,  add  a little  potato  fiour  at  the  same  time 
as  the  cream,  and  simmer  together  for  a fexv  minutes. 


176. — Glazed  Turnips. 

Cut  young  turnips  into  round  balls,  boil  them  for 
5 minutes  in  boiling  Avater,  then  drain  them.  Noav 
butter  a steAvpan,  place  the  turnips  side  by  side,  pour 
over  them  some  good  stock  or  grav^y ; sprinkle  OA^er 
a little  castor  sugar,  salt  and  pepper,  and  a very  little 
mace.  As  soon  as  they  begin  to  boil,  cover  the  saucepan 
with  a buttered  paper  and  the  lid ; let  them  simmer 
until  cooked.  Take  out  the  turnips ; add  a little  gravy 
to  what  remains  in  the  saucepan ; boil  up  once  or  twice, 
and  pour  over  the  turnips. 
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177. — Tossed  Tomatoes. 

Peel  them  and  cut  them  in  slices ; put  them  in  a 
saucepan,  with  some  bread-crumbs,  peppei’,  salt,  and 
butter ; stir  them  all  thoroughly  together,  and  simmer 
for  half  an  hour.  1 breakfast-cupful  of  bread-crumbs  to 
3 of  tomatoes  is  about  the  right  quantity.  Canned 
tomatoes  are  good  cooked  in  this  manner,  but  without 
the  water  which  is  in  the  can.  That  can  be  saved  for 
soup,  not  thrown  away. 


178. — Tomato  a\i  Gratia, 

Cut  some  ripe  tomatoes  in  slices;  place  them  in 
a baking-dish  in  layers,  with  some  chopped  onion  and 
bread-crumbs,  pepper  and  salt,  and  a little  gravy 
between  each  layer ; cover  the  top  with  a last  layer 
of  bread-crumbs  and  a few  lumps  of  butter.  Bake 
about  20  minutes. 

If  fresh  tomatoes  are  not  at  hand,  the  canned 
tomato  purde  will  be  found  a good  substitute. 

179. — Fricassee  of  Mushrooms. 

Peel  the  mushrooms,  then  put  them  for  a minute 
into  boiling  water,  then  into  cold;  wipe  them  dry. 
Put  them  in  a saucepan  with  a lump  of  butter,  toss 
them  a couple  of  minutes,  and  stir  in  some  flour,  pepper, 
salt,  little  parsley,  and  thyme.  Add  some  stoclc,  and 
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simmer  together  half  an  hour.  Strain  the  sauce ; beat 
a few  yolks  of  eggs  with  some  lemon-juice,  stir  it  into 
the  sauce,  and  serve  with  the  mushrooms. 

N.B. — If  the  fricassee  is  served  alone,  have  some 
fried  sippets ; place  the  mushrooms  on  the  sippets,  and 
pour  the  sauce  on  the  top. 

180. — Croustades  of  Mushrooms. 

Chop  an  onion  very  small,  fry  it  in  butter  a pale 
brown,  stir  it  carefully,  then  add  a quarter  of  a pound 
of  finely  chopped  mushrooms ; simmer  together  till  the 
mushrooms  are  two-thirds  cooked.  Soak  2 anchovies, 
pound  them  in  a mortar  with  a teaspoonful  of  French 
mustard,  3 tablespoonfuls  of  brown  sauce ; add  this  to 
the  mushrooms.  Boil  together  for  2 or  3 minutes,  and 
fill  your  croustade  cases. 

181. — Mushrooms  “ a la  Bordelaise.” 

Put  some  oil  on  a flat  baking-dish ; sprinkle  some 
bread-crumbs  and  finely  chopped  parsley ; lay  over  this 
some  mushrooms,  then  some  more  oil,  parsley,  pepper 
and  salt,  bread-crumbs,  and  mushrooms.  Bake  about 
half  an  hour,  according  to  the  thickness  of  the  mush- 
rooms. 

182. — Beetroot  “ a la  Creme.” 

Peel  a beetroot  and  cut  it  into  slices,  then  cook  it 
very  slowly  in  a melted  butter  sauce  or  white  bdcha- 
mel.  Season  with  pepper  and  salt,  and  serve. 
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183. — Hot  Polish  Salad  (Ked  Cabbage  Salad). 

Cut  a red  cabbage  in  sbrcds;  melt  some  goose 
dripping ; season  it  to  taste  with  vinegar,  salt,  and 
pepper.  When  it  is  hot,  put  in  the  cabbage  and  let  it 
simmer ; at  the  last  moment  stir  in  a few  yolks  of  eggs. 

N.B.— If  no  goose  dripping  is  at  band,  butter  or 
oil  can  be  used. 


184. — Curried  Macaroni. 

Boil  some  macaroni  and  drain  it ; put  it  into  the 
curry  sauce;  simmer  for  5 or  10  minutes,  and  serve. 
Each  piece  of  macaroni  must  be  quite  sejiarate,  and  not 
cooked  to  a paste. 


186. — Macaroni  “en  Timbale.” 

Have  some  boiled  macaroni;  drain  it  well ; put  it  in 
a saucepan,  with  pepper,  salt,  butter,  and  grated  Par- 
mesan and  Gruybre  cheeses ; toss  it  on  the  fire  till  the 
cheese  is  melted,  and  not  longer.  Have  a buttered  tin ; 
line  it  with  a nice  thin  paste ; put  the  macaroni  in  it, 
cover  the  top  with  more  paste,  and  fix  a weU-buttered 
paper  on  the  top  (to  prevent  the  paste  from  burning). 
Put  it  in  a hot  oven,  and  bake  from  half  an  hour  to  an 
hour,  according  to  the  size.  Turn  out  of  the  tin  and 


serve. 
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186. — Macaroni  and  Tomato. 

Boil  the  macaroni  in  stock,  pour  cold  water  over  it, 
then  drain  it.  Put  some  butter  in  a saucepan,  then  the 
macaroni,  some  grated  Parmesan  and  Gruyere  cheeses, 
pepper,  salt,  little  nutmeg,  little  cream,  and  thick 
tomato  sauce ; toss  altogether  for  a few  minutes. 

187. — Curried  Vegetables. 

Eemaius  of  any  cooked  or  partly  cooked  vegetables, 
the  greater  variety  the  better.  Fry  them  all  in  butter, 
with  a little  onion ; add  a little  curry  powder,  prepared 
cocoa-nut,  sour  milk.  Stew  not  less  than  three-quar- 
ters of  an  hour.  Must  be  stewed  slowly,  and  be  like 
a thick  pul2D,  not  liquid.  Serve  with  rice. 

188. — Egg  or  Vegetable  Curry. 

Make  a good  curry  sauce  (reci2:>e  90).  Warm  in  it 
the  slices  of  hard-boiled  egg  or  cold  cooked  slices  of 
vegetables.  Serve  with  rice. 


189. — Vegetable  Border  Mould. 

Make  a puree  of  whichever  vegetable  you  are 
going  to  use.  When  nicely  smooth  and  flavoured,  stir 
in  a coujile  of  yolks  of  eggs,  pi’ess  the  mixture  into  a 
buttered  border  mould,  and  steam  about  20  minutes. 
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Turn  out,  and  serve  inside  a savoury  mince,  or  cutlets, 
or  small  rissoles,  etc. 

190. — “ Timbale  de  L%umes.” 

Boil  some  vegetables,  sucb  as  young  caiTots,  green 
peas,  French  beans,  young  broad  beans,  and  cauli- 
flowers ; drain  them,  and  toss  them  up  in  a yellow 
sauce.  Butter  a mould,  line  it  with  paste,  put  in 
the  vegetables,  cover  the  mould  with  paste.  Fix  a 
buttered  paper  on  the  top  to  prevent  it  burning.  Bake 
in  the  oven  about  half  an  hour  to  an  hour,  according 
to  the  size.  Turn  out  and  serve  without  delay. 

191. — Puree  of  Chestnuts. 

Boast  the  chestnuts,  peel  them  carefully,  toss  them 
in  a little  butter ; add  some  stock,  pepper,  salt,  and  a 
little  light  white  wine.  Let  them  simmer  until  they  are 
quite  soft.  Pass  through  a hair  sieve,  and  put  them 
back  on  the  fire ; add  a little  cream,  and  serve  alone 
or  with  cutlets. 

193. — Haricot  Beans  “ a la  Provencale.” 

Put  2 tablespoonfuls  of  oil,  2 anchovies,  a shallot, 
a clove  of  garlic,  all  pounded  .small,  in  a saucepan.  Put 
in  your  cooked  beans ; toss  up  for  a few  minutes  over 
the  fire ; add  a little  chopped  pansley,  pepper  and  salt, 
and  a .sliced  gherkin ; toss  all  together.  Put  a little 
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lemon -juice  oi’  vinegar  in  tlie  saucepan  ; boil  it  up  a 
minute  with  the  sauce  which  adheres  to  the  saucepan. 
Pour  it  over  the  beans  and  serve. 

N.B. — Those  who  do  not  like  oil  or  garlic  can  use 
butter  instead  of  oil,  and  leave  out  the  garlic. 

193. — Haricot  Beans  (Plain). 

Soak  them  in  cold  water  for  3 hours,  then  put 
them  in  cold  water  (with  or  without  an  onion),  and 
boil  them  for  8 hours.  Drain  them ; put  them  back  in 
the  saucepan,  with  a little  gravy,  or  with  butter, 
pepper,  salt,  and  lemon -juice.  Toss  them  a few  minutes 
over  the  fire,  and  serve  them. 

194. — Lentils. 

Wash  them,  throw  them  in  cold  water,  and  boil 
or  2 hours  (they  ought  then  to  be  thoroughly  cooked, 
and  yet  not  broken).  Di’ain  the  water  off,  and  put 
them  back  in  the  saucepan,  with  some  gravy,  or  with  a 
little  butter,  jiepper,  salt,  and  lemon -juice.  Toss  them 
a few  minutes  over  the  fire,  and  serve  them.  If  liked, 
boil  an  onion  with  the  lentils. 

195. — Puree  of  Lentils. 

Boil  some  lentils  in  water  and  salt,  with  an  onion, 
a carrot,  bunch  of  herbs.  When  thoroughly  cooked, 
pass  them  through  a hair  sieve  ; put  them  back  on  the 
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■ fire,  and  stew  them  for  a few  minutes,  with  a little 
butter  or  gravy.  Serve  with  a border  of  fried  sippets. 
The  pur^e  must  be  of  the  consistency  and  smoothness 
of  well-mashed  potatoes. 

196. — Puree  of  Red  Beans. 

Proceed  as  above. 

197. — Puree  of  Split  Green  Peas. 

Proceed  as  with  lentils. 

198. — Brittany  Beans. 

Cut  some  onions  in  thin  shreds,  scald  them  and 
drain  them.  Fry  them  in  butter  till  they  are  a pale 
brown,  then  sprinkle  them  over  with  flour,  pepper, 
and  salt,  and  toss  them  up  for  5 minutes.  Add  some 
stock,  and  stew  for  about  20  minutes,  taking  care  to 
stir  frequently,  so  that  the  onion  does  not  stick  to  the 
saucepan.  Then  add  some  well-cooked  haricot  beans, 
some  butter ; toss  altogether,  and  serve. 

199. — Puree  of  White  Haricot  Beans  “ a la  Creme.” 

Boil  the  beans  with  a bunch  of  herbs  and  an  onion ; 
pass  through  a hair  sieve ; put  them  back  in  a saucepan 
with  a little  butter  and  some  cream,  pepper,  and  salt. 
Toss  up  for  a few  minutes,  and  serve. 
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200, — Broad  Beans  “ a la  Creme.” 

Take  them  as  young  as  possible;  boil  them  for  a 
few  minutes,  then  put  them  in  a saucepan,  with  a 
lump  of  butter,  chopped  parsley,  pepper,  salt,  and 
a glass  of  milk.  When  cooked,  take  out  the  beans. 
Thicken  the  sauce  with  one  or  two  yolks  of  eggs  beaten 
up  with  cream,  and  serve  over  the  beans. 

N.B, — If  the  beans  are  not  quite  young  and  tender, 
take  off  the  outside  skin  after  they  have  been  boiled 
for  a few  minutes,  and  before  they  are  put  with  the 
butter,  etc. 


201. — Brazilian  Black  Beans. 

Soak  the  beans  for  3 hours ; boil  them  3 more  hours ; 
drain  them,  and  put  them  in  another  saucepan,  with 
some  small  pieces  of  bacon,  a little  mushroom  ketchup, 
and  half  a teaspoonful  of  anchovy  paste,  a pinch  of 
chutnee,  and  a little  gravy  or  stock.  Stew  all  together 
for  half  an  hour,  and  serve  with  boiled  rice  or  powdered  ] 

mandioca  root. 

N.B. — The  Brazilians  stew  the  beans  with  various  I 

sorts  of  meat  in  place  of  the  sauces.  2 

202.— Venetian  Rice  (“  Risotto  a la  Venitienne  ”).  | 

Patna  rice,  1 teacupful.  Boil  it  for  20  minutes 
in  1 teacupful  of  brown  gravy,  with  half  an  onion.  , 

The  rice  will  then  be  cooked,  and  each  grain  dry.  j 
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Stir  in  2 ounces  of  grated  Parmesan  cheese  and  iialf 
an  ounce  of  butter ; pepper  and  salt  to  taste.  Mix 
well  together,  and  leave  by  the  side  of  the  fire  for  10 
minutes. 

803. — Milanese  Rice  (“  Risotto  a la  Milanaise”), 

Patna  rice,  1 teacupful.  Throw  it  into  1 teacupful 
of  boiling  white  stock  or  milk;  add  half  a chopped 
onion.  Put  on  the  lid,  and  let  the  rice  boil  for  20 
minutes.  The  rice  should  be  then  quite  cooked  and 
dry,  each  grain  separate.  Blend  a small  pinch  of  saffi’on 
(not  more  than  will  lie  on  a threepenny  piece)  in  half 
an  ounce  of  butter ; stir  this  into  the  rice,  with  1 ounce 
of  grated  Parmesan  cheese ; pepper  and  salt  to  taste. 
Stir  all  well  together.  Cover  the  saucepan,  and  leave 
it  by  the  side  of  the  fire  for  10  minutes. 

204. — Neapolitan  Rice  (“Risotto  a la  Napolitaine  ”). 

1 teacupful  of  Patna  rice,  1 teacupful  of  tomato 
sauce,  half  an  ounce  of  butter,  2 ounces  of  grated 
Parmesan  cheese.  Throw  the  rice  into  the  boiling- 
tomato  sauce,  put  the  lid  on,  and  boil  20  minutes ; then 
stir  in  the  cheese  and  butter,  pepper  and  salt  to  taste, 
and  let  it  aU  stand  by  the  side  of  the  fire  for  10 
minutes. 

N.B. — If  the  rice  should  be  too  dry,  moisten  with 
tomato  sauce. 

If  Carolina  rice  is  used,  boil  30  minutes  instead  of  20. 
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205. — Curried  Rice. 

1 teacupful  of  Patna  rice  to  1 teacupful  of  boil- 
ing water,  1 dessert-spoonful  of  curxy  powder,  half 
an  ounce  of  butter.  Tbi’ow  the  rice  into  the  boiling 
water,  put  on  the  lid,  and  let  it  boil  20  minutes.  The 
rice  ought  then  to  be  cooked,  and  each  grain  dry 
and  separate.  Blend  the  cmuy  powder  and  butter 
together,  and  let  it  cook  for  20  minutes  in  2 table- 
spoonfuls of  stock.  If  not  quite  smooth,  strain  it, 
stir  it  into  the  rice,  and  let  it  stand  at  the  side  of  the 
fire  for  1 5 minutes. 

If  Carolina  rice  is  used,  cook  it  half  an  hour. 

206. — Pumpkin  “ a ITtalienne.” 

Cut  some  pumpkin  into  square  pieces ; boil  it  in 
salt  and  water  for  15  minutes ; take  it  out  and  let  it 
drain.  Put  a good  lump  of  butter  in  a saucepan ; toss 
the  pieces  of  pumpkin  in  this,  with  salt  and  pepper ; 
then  place  the  pumjDkin  and  butter  on  a baking-dish, 
sprinkle  some  grated  Parmesan  cheese  over,  and  bake 
a few  minutes  in  the  oven. 

207. — Onion  and  Tomato  Salad. 

Parboil  some  Spanish  onions  ; scald  and  peel  some 
tomatoes;  slice  them,  and  put  them  in  a salad  bowl. 
Add  a little  chopped  parsley,  tarragon,  and  chervil, 
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pepper  and  salt;  stir  in  thoroughly  some  oil,  then 
vinegar  to  taste.  Must  be  prepared  4 or  5 hours 
before  it  is  eaten. 

208. — -Chartreuse  de  Legumes. 

Boil  a beetroot,  carrots,  a cauliflower,  a few  peas, 
and  some  bottoms  of  French  artichokes,  or  Jerusalem 
artichokes,  French  beans — in  fact,  any  vegetables  in 
season.  Line  a mould  with  alternate  slices  of  carrot 
and  beetroot  cut  very  thin ; then  fill  the  mould  with 
alternate  layers  of  vegetables,  sprinkle  with  j)epper 
and  salt,  and  moisten  with  a little  beaten  yolk  of 
egg.  Press  the  contents  down,  steam  about  20 
minutes,  and  serve  hot  with  a rich  bechamel  sauce 
round  it. 

N.B. — If  liked  cold,  do  not  steam  it,  but  leave  out 
the  egg  and  turn  it  out  cold,  and  serve  a mayonnaise 
sauce  round,  in  which  mix  a few  capei’s. 


209. — Plain  Vegetable  Salad. 

Boil  separately  equal  quantities  of  young  carrots, 
cauliflower,  French  beans,  peas,  asparagus  tops,  and 
potatoes,  and  half  the  quantity  of  young  tuimips. 
Drain  them  thoroughly ; cut  up  the  carrots,  turnips, 
potatoes,  and  cauliflowers ; place  aU  in  a salad  bowl, 
and  dress  with  oil,  vinegar,  pepper,  and  salt,  or,  if 
preferred,  a mayonnaise  sauce. 
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210. — Aiguebelle  Fritters. 

Pound  5 potatoes ; add  a pincli  of  Gruyk’e  cheese, 
10  eggs,  half  a pound  of  fresh  butter,  pepper  and  salt. 
Beat  the  eggs  well  before  adding  them  to  the  other 
ingredients ; mix  all  together  very  thoroughly.  Divide 
the  mixture  in  pieces  about  the  size  of  an  Osborne 
biscuit,  fry  in  boiling  fat,  and  serve. 

211. — Italian  Eggs. 

Boil  some  eggs  hard,  cut  them  in  halves,  take  out 
the  yolks  and  weigh  them.  Take  as  much  butter  as 
will  equal  the  weight  of  the  hard  yolks ; put  them 
together  in  a mortar,  and  pound  them  with  a little 
bread-crumb  soaked  in  milk  or  cream,  chopped  pars- 
ley, 1 anchovy,  a little  chopped  onion,  grated  nutmeg, 
pepper  and  salt.  Cook  this  to  a thick  paste  with  a little 
cream  or  gravy.  Fill  the  empty  whites  with  this, 
and  serve  cold  with  a salad,  or  hot  in  any  sauce 
liked,  or  on  a puree  of  vegetable.  Before  cutting  the 
eggs  in  half,  you  must  cut  a small  piece  ofl’  each  end, 
so  that  each  half  can  stand  firm  like  a small  cup. 

N.B. — These  eggs  are  good  eaten  cold  with  a salad. 

212. — Buttered  Eggs. 

Put  a lump  of  butter  in  a saucepan,  break  in  some 
eggs,  add  pepper  and  salt;  stir  with  a wooden  spoon, 
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until  the  eggs  are  set.  Serve  at  once,  witli  or  without 
fried  sippets. 

8 eggs  to  1 oimce  of  butter  will  be  found  the 
right  proportion.  Buttered  eggs  can  be  flavoured 
with  any  material  liked,  such  as  the  remains  of  dressed 
spinach,  green  peas,  asparagus  tops,  tomato  sauce, 
soubise  sauce,  chopped  ham,  stewed  mushrooms. 

213.  — Buttered  Eggs  and  Cheese. 

Proceed  as  above,  but  add  1 tablespoonful  of  grated 
Parmesan  cheese  to  every  3 eggs. 

214.  — Buttered  Eggs  “ au  Jus.” 

When  the  eggs  are  cooked  as  above,  pour  over  them 
some  hot  clear  gravy,  such  as  the  remains  of  gravy 
from  roast  beef  or  roast  birds. 

215. — Buttered  Eggs  (Spanish  Manner). 

Peel  2 tomatoes ; fry  them  in  some  boiling  oil  with 
a little  chopped  onion,  or  shallot,  or  garlic.  Break  in  2 
eggs,  add  pepper  and  salt,  stir  with  a wooden  spoon 
till  just  set,  and  serve  quite  hot. 

216. — Eggs  and  Fine  Herbs. 

Put  in  a saucepan  some  chopped  parsley,  .shallot, 
thyme,  pepper,  salt,  gill  of  light  white  wine,  a lump  of 
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butter,  and  sufficient  flour  to  thicken;  boil  tins  a 
quarter  of  an  hour.  Put  some  hard-boiled  eggs  on  a 
dish,  pour  the  sauce  over,  and  serve  very  hot. 


217. — Eggs  “ en  Matelote.” 

Put  in  a saucepan  1 gill  of  red  wine,  1 gill  of  stock; 
add  a bunch  of  herbs,  1 onion  (1  clove  of  garlic  if 
liked),  a few  spices,  pepper  and  salt ; boil  all  together 
10  minutes.  Strain  the  sauce,  and  poach,  one  after  the 
other,  6 eggs ; take  them  out  and  put  each  egg  on  a 
fried  sippet ; boil  the  sauce  up  for  a few  minutes.  Add 
a lump  of  butter,  and  thicken  with  flour ; boil  till  the 
flour  is  cooked,  and  serve  over  the  eggs. 

N.B. — A white  matelote  can  be  made  in  this 
manner : Boil  some  cream ; when  boiling,  poach  some 
eggs  one  after  the  other  in  it.  Flavour  the  cream  with 
pepper,  salt,  and  lemon-juice ; serve  it  over  the  eggs, 
and  fried  sippets  round.  The  quantity  of  creaxn 
used  must  depend  on  the  number  of  eggs  poached,  and 
whether  a quantity  of  sauce  is  liked  with  them. 


218. — Poached  Eggs  and  Tomato  Sauce. 

Have  a thick  tomato  sauce ; when  it  is  boiling,  stii' 
in  a little  butter,  then  poach  some  eggs  in  the  sauce. 
Dish  the  eggs  up;  pour  the  sauce  over  them,  and 
serve  with  fried  sippets. 
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N.B. — Eggs  poached  in  bdchamel,  Robert,  piquante, 
curry,  and  ra.vigote  sauces  are  equally  good. 

N.B. — Hard-boiled  eggs  simmered  for  a few  minutes 
in  any  of  the  above  sauces  are  also  very  good.  The 
dishes  may  be  varied  by  serving  some  plain  boiled 
rice  instead  of  fried  sippets. 


219. — Eggs  “ aux  Asperges.” 

Have  some  small  tender  asparagus  cut  in  pieces ; 
soak  them  for  a couple  of  minutes  in  boiling  water,  then 
put  them  in  a saucepan  with  some  parsley,  shallot,  and 
butter.  Add  a pinch  of  flour,  and  simmer  together;  then 
add  a little  water  or  stock,  pepper  and  salt.  When 
cooked,  pour  the  sauce  in  a baking-dish ; place  your 
raw  eggs  on  the  top,  taking  care  not  to  break  the 
yolks ; sprinkle  with  pepper,  salt,  and  nutmeg.  Cook 
in  the  oven  till  the  eggs  are  set,  and  serve  hot. 


220. — Eggs  “ sur  le  Plat.” 

Spread  some  butter  on  a baking-dish ; break  the 
eggs  on  to  the  dish,  taking  care  to  keep  the  yolks 
whole  ; sprinkle  pepper  and  salt  over.  Put  the  dish 
in  the  oven  or  on  the  side  of  the  stove  till  set ; serve 
at  once  on  the  same  dish.  If  the  white  adheres  to  the 
bottom  of  the  dish,  the  eggs  are  too  much  cooked,  or 
there  was  not  sufficient  butter.  They  take  about  5 
minutes. 
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221. — Eggs  “ a la  Tripe.” 

Cut  an  onion  in  slices ; toss  it  in  butter  without 
letting  it  get  brown.  When  the  onion  is  soft,  add  some 
flour,  cream,  pepper,  salt,  nutmeg ; stew  together  very 
slowly.  When  thoroughly  cooked,  add  some  hard- 
boiled  eggs  cut  in  slices.  Toss  up  a minute  or  two,  so 
as  to  heat  the  eggs,  but  do  not  allow  them  to  boil. 
Serve  at  once. 

222. — Omelet. 

4 eggs.  Beat  them  thoroughly  together,  then  beat 
them  again  with  chopped  parsley,  pepper,  and  salt. 
Melt  1|-  ounce  of  butter  in  a pan,  and  cook  the  omelet 
over  a quick  fire ; double  it  over,  and  serve.  Must  be 
a pale  yellow  colour,  and  not  brown ; must  be  eaten 
as  soon  as  made. 


223. — Ham  Omelet 

Is  made  exactly  like  the  above,  substituting  finely 
chopped  cooked  ham  in  place  of  herbs. 

224. — Savoury  Omelets. 

Savoury  omelets  can  be  made  in  a variety  of  ways. 
Instead  of  using  herbs  or  ham,  use  a few  cooked 
asparagus  tops,  or  the  remains  of  a few  dressed  peas, 
or  a little  chopped  stewed  kidney,  stewed  mushrooms, 
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or  the  remains  of  some  dressed  macaroni.  In  fact,  the 
remains  of  any  savoury  material  (a  very  small  quan- 
tity, of  course)  can  be  used  for  flavouring  an  omelet. 


225. — Omelet  and  Tomato. 

Make  a plain  savoury  omelet  as  above;  just  before 
doubling  it  over,  put  in  a few  tablespoonfuls  of  thickly 
made  tomato  'sauce,  and  serve  a little  more  of  the 
sauce  round  the  omelet. 


226.  — Omelet  “a  la  Soubise.” 

Have  a thickly  made  soubise  sauce;  place  it  in 
the  omelet  before  it  is  doubled  over,  and  serve  im- 
mediately. 

227.  — Omelet  “ aux  Ogiions.” 

Cut  an  onion  up  very  flne ; cook  it  slowly  in  butter. 
Have  your  eggs  well  beaten,  with  pepper  and  salt ; stir 
the  onion  in  with  it,  and  cook  in  yoiu’  pan  in  the 
usual  manner. 

228. — Omelet  “ a la  Jardiniere.” 

Use  some  remains  of  a vegetable  macedoine  to 
beat  up  with  the  eggs,  and  cook  your  omelet  in  the 
usual  manner.  Use  the  remainder  of  the  macedoine 
round  the  omelet  (the  vegetables  must  be  very  savoury, 
of  course). 
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229. — Truffles  (To  Prepare). 

Wash  them  in  2 or  3 cold  waters;  brush  them 
well,  until  not  a particle  of  earth  remains.  Place 
them  in  a small  saucepan  with  enough  marsala,  or 
champagne,  or  white  wine  to  nearly,  if  not  quite, 
cover  them.  Boil  for  10  minutes  with  the  lid  on. 
Now  draw  the  saucepan  to  the  side  of  the  fire,  and  let 
them  remain  just  warm  for  half  an  hour;  then  peel 
them,  and  chop  them  up  for  use.  Put  the  peel  back 
in  the  remainder  of  the  wine ; let  it  simmer  for  a long 
time,  or  until  the  wine  is  reduced  to  half  its  quantity ; 
then  melt  in  this  some  glaze,  about  the  size  of  a 
filbert.  Strain  through  a hair  sieve  for  use- 


230. — Truffled  Omelet. 

When  your  omelet  is  just  set,  place  the  trutfles 
(prepared  as  above)  in  the  centre,  and  about  a table- 
spoonful of  the  truffled  gi'avy ; double  the  omelet  up 
carefully  and  serve  at  once.  The  omelet  must  be  of  a 
pale  golden  coloui’,  and  not  liard  or  leathery. 
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MEATS  AND  BIRDS. 

231. — Polish  Fillet  of  Beef. 

Rub  the  fillet  with  a little  salt;  leave  it  4 hours. 
Now  boil  some  vinegar,  wine,  and  water,  in  equal 
quantities,  with  an  onion,  a clove,  a bay  leaf,  a couple 
of  slices  of  a lemon,  some  thyme,  and  a little  ginger. 
Pour  this  hot  over  the  fillet,  and  leave.  Each  day  boil 
up  the  liquor,  and  pour  it  2 or  3 times  over  the  fillet. 
Do  this  for  3 days.  Now  lard  the  beef  with  fillets  of 
anchovy.  Place  some  thin  slices  of  bacon  fat  at  the 
bottom  of  a stewpan;  place  the  fillet  upon  it;  cover 
it  with  some  more  slices  of  bacon  fat ; pour  round  a 
small  quantity  of  the  liquor  the  beef  has  soaked  in, 
then  cover  the  stewpan  with  a greased  paper  and  the 
lid.  Place  it  on  the  side  of  the  fire  to  simmer  slowly ; 
baste  it  frequently  with  the  liquor  in  which  the  beef 
is  cooking,  and  alternately  with  a little  sour  milk. 
When  the  fillet  is  cooked,  clear  it  from  any  fat  which 
may  have  settled  upon  it.  Make  a sauce  with  flour, 
sour  milk,  butter,  a pounded  anchovy,  and  some  of  the 
liquor  from  the  beef.  Add  a few  capers,  and  serve 
round  the  beef. 
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232.— Fillets  of  Beef  Sautes. 

Trim  some  pieces  of  fillet  about  1 inch  thick  and 
2 inches  in  diameter.  Fry  them  till  brown  on  both 
sides  in  butter  over  a quick  fire ; then  have  ready  a 
sauce  made  with  half  a pint  of  good  stock  or  thickened 
gravy,  2 dessert-spoonfuls  of  sherry,  2 dessert-spoonfuls 
of  ketchup,  pepper  and  salt  to  taste.  Put  in  the  fillets 
and  simmer  a few  minutes.  Add  a little  lemon-juice 
and  serve  hot. 

233. — Fillets  of  Beef  and  Olives. 

Take  the  undercut  of  a sirloin  or  some  tender  fillet 
of  rump ; cut  and  trim  it  into  pieces  all  about  the  same 
size.  Rub  them  well  with  a little  oil  and  vinegar.  Toss 
them  up  for  a minute  or  two  in  some  butter ; then  add 
stock,  gravy,  or  -water,  1 tablespoonful  of  ketchup,  2 
wine-glassfuls  of  claret  or  of  sherry ; thicken  witlr 
flour.  Put  on  the  lid  and  stew  very  gently  until  done. 
Five  minutes  before  dishing  up,  add  some  stoned  olives. 


233a. — Filet  de  Boeuf  aux  (Eufs  Poches. 

Trim  a fiUet  of  beef  and  lard  it  thoroughly ; tie  it 
to  keep  it  in  shape.  Put  it  in  a stewpan,  -with  a sliced 
carrot,  a sliced  onion,  a bunch  of  herbs,  a little  good 
stock,  a glassful  of  Madeira,  pepper  and  salt;  simmer 
very  slowly  until  the  fillet  is  cooked.  Skim  the  gi’avy 
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and  strain  it ; poacli  some  eggs  in  this  until  the  yolks 
are  quite  set,  then  simmer  in  the  gravy  some  artichoke 
bottoms  and  some  mushrooms.  Dish  up  the  beef  with 
the  artichokes,  mushrooms,  and  eggs  around  it. 


234. — Fillets  of  Beef  and  Oysters. 

Proceed  as  for  fillets  of  beef  and  olives,  but  sub- 
stitute oysters  in  place  of  the  olives. 


234a. — Boast  Fillet  of  Beef. 

Have  a nicely  trimmed  fillet  of  beef;  lard  it 
thoroughly  well ; place  it  on  a dish,  with  a little  oil, 
salt,  pepper,  parsley,  bay  leaf,  and  a few  slices  of 
onion ; leave  it  12  hours,  and  turn  it  frequently. 
Eoast  it  before  the  fire,  and  serve  with  its  own  grav}^, 
into  which  at  the  last  add  a squeeze  of  lemon. 


235. — Beef  and  Macaroni. 

Slice  2 large  onions  and  fry  them  very  thoroughly 
in  a little  butter.  Have  a small  fillet  of  the  rump, 
about  IJ  pound ; lard  it;  put  it  in  the  stewpan,  with 
the  onions  and  2 pints  of  water  or  stock.  If  you  use 
water,  you  must  add  a few  vegetables.  Simmer  gently 
for  2 hours ; now  add  half  a pound  of  macaroni,  and 
stew  gently  for  another  35  minutes.  Take  out  the 
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beef  and  dish  it  up  with  some  of  the  gravy.  Stiain 
the  macaroni;  put  it  back  on  the  fire,  with  a small 
lump  of  butter  and  about  2 J ounces  of  grated  Parmesan 
cheese;  stir  it  over  the  fire  for  2 minutes,  and  serve 
either  round  the  beef  or  in  a separate  dish.  Must  be 
dished  up  very  hot. 


236. — Fillet  of  Beef  “ Braise  a la  Puree  de  Tomates.” 

Put  the  beef  in  a stewpan,  with  a small  quantity 
of  light  white  wine,  1 tablespoonful  of  brandy  and 
good  stock,  an  onion,  carrot,  bay  leaf,  a bunch  of 
thyme  and  parsley,  pepper  and  salt.  Bring  it  rather 
cpiickly  to  a boil ; skim  it  very  carefully ; then  let  it 
simmer  till  done,  either  by  the  side  of  the  fire  or  in 
the  oven.  Take  out  the  beef ; skim  the  sauce  again 
carefully,  and  strain  it ; put  it  back  on  the  fire  to  re- 
duce, then  add  to  it  a very  thick  puree  of  tomatoes. 
Simmer  together  for  10  minutes,  and  serve  it  round 
the  beef. 


237. — Silver  Side  of  Beef  Stewed. 

Put  6 or  7 pounds  of  beef  in  a stewpan,  with 

2 cari-ots  cut  in  four,  1 or  2 onions,  a small  handful 
of  dried  vegetables  (or  fresh  leek,  parsnip,  celery), 

3 cloves,  a small  bunch  of  parsley,  a sprig  of  thyme, 
1 bay  leaf,  half  a ball  of  browning,  2 tablespoonfuls  of 
ketchup,  1 glass  of  .sherry  or  other  white  wdne,  11- 
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to  2 pints  of  water,  salt  and  pepper  to  taste.  Shut 
up  the  stewpan  very  tightly  and  stew  gently  for 
3 hours.  A short  time  before  dishing,  take  out  the 
beef,  strain  the  gravy,  thicken  it  with  a little  flour. 
Put  the  beef  in  again  to  warm,  and  serve  quite  hot. 
(Vegetables  can  be  used  for  a soup  next  day.)  It  is  an 
improvement  to  lard  the  beef,  and  to  cook  a white 
calf’s  foot  with  it.  The  calf’s  foot  can  be  used  either 
with  sauce  or  fried  in  batter. 

238. — Cold  Galantine  of  Beef. 

Take  a well-shaped  piece  of  silver  side  of  the  round, 
about  5 pounds,  without  bone  or  fat ; lard  it  and  tie  it 
up  tight.  Put  in  a saucepan  1 onion  sliced,  1 carrot 
sliced,  1 tablespoonful  of  butter  hot,  any  trimmings  of 
veal  or  liver  you  may  have  (if  you  have  none,  add  a 
calf’s  foot),  and  2 quarts  of  broth  or  stock.  Put  in  the 
beef;  add  pepper,  salt,  3 cloves,  2 bay  leaves,  some 
parsley,  chopped  shallot ; place  on  a good  fire  for  a few 
minutes  and  skim,  then  draw  it  to  the  side  of  the  fire, 
and  let  it  simmer  gently  for  four  hours  or  more.  Put 
the  beef  into  a large  mould ; strain  the  gTavy  through 
a piece  of  muslin,  and  pour  it  into  the  mould ; let  it 
stand  till  cold.  Then  remove  any  fat  that  may  have 
set  round  it. 

The  calf’s  foot  can  be  boned  and  used  either  with 
sauce,  or  egged,  bread-crumbed,  and  fried. 
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239. — Haricot  of  Mutton. 

Cut  up  a breast  of  mutton ; toss  the  pieces  in  butter, 
till  they  are  slightly  coloured  : thicken  the  butter  with 
flour.  Put  back  the  meat;  add  some  stock,  a few 
potatoes,  an  onion  or  two,  a little  thyme,  parsley,  pepper, 
salt,  bay  leaf  and  nutmeg ; simmer  gently  till  cooked  ; 
skim  carefully,  and  serve. 

240. — Mutton  (Hung). 

Hang  a leg  of  mutton  knuckle  downwards ; cover 
the  thick  top  end  with  brown  sugar;  be  careful  to 
rub  it  every  day  and  to  keep  it  covered  with  sugar. 
When  well  hung,  roast  it  in  the  usual  manner. 

241. — Leg  of  Mutton  “ a I’AHemande.” 

Wipe  a leg  of  mutton  thoroughly;  rub  it  with  salt 
and  spices;  pour  some  boiling  plain  malt  vinegar 
■over;  turn  the  mutton  in  it  3 or  4 times.  Leave  it 
in  this  brine  for  four  days,  and  turn  it  each  day. 
Then  take  out  the  mutton ; rub  it  again  with  salt 
and  pepper;  lard  it  well.  Put  it  in  a stewpan,  with 
a sliced  onion,  sprig  of  parsley,  slice  of  lemon,  a crust 
of  brown  bread,  and  two  tablespoonfuls  of  the  brine. 
Simmer  the  meat  in  this  until  done,  basting  it  fre- 
quently  with  sour  cream,  and  turning  it  also  frequently. 

Prepare  the  sauce  as  follows ; — Fry  some  onion 
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slightly  in  a little  butter ; add  some  stock  or  grav}’’ ; 
cook  it  till  the  onions  are  done.  Pass  through  a hair 
sieve,  and  serve  round  the  meat.  To  be  eaten  with 
a jDotato  salad. 

242. — Stewed  Leg-  of  Mutton 

A couple  of  slices  of  ham,  4 carrots,  a couple  of 
onions  (all  cut  up),  3 bay  leaves,  thyme,  pansley,  leek, 
celery,  2 cloves,  pepper,  salt,  1 gill  of  gravy  (or  2 if 
the  leg  of  mutton  is  a large  one),  1 gill  of  white  wine. 
Brown  the  mutton  for  a few  minutes  in  butter ; add 
the  above  ingredients.  Cover  the  saucepan  with 
paper,  place  the  lid  on  the  top,  and  stew  from  5 ta 
7 hours,  very  gently  indeed.  Before  serving,  skim 
the  gravy,  pass  it  through  a hair  sieve,  and  serve 
round  the  mutton.  The  vegetables  will  make  a nice 
soup  next  day. 

243. — Cotelettes  de  Mouton  aux  Ognons. 

Trim  some  cutlets ; lard  them  with  some  ham  and 
fresh  larding  fat,  using  a very  fine  larding-needle  for 
the  purpose.  Put  the  trimmings  of  the  cutlets  in  a 
saucepan,  with  a couple  of  small  onions,  a couple  of 
carrots,  bunch  of  parsley,  pepper,  and  salt.  Lay  the 
cutlets  on  this ; add  enough  gravy  or  stock  to  cover 
them,  a few  slices  of  larding  pork  on  the  top.  Covei' 
with  a buttered  paper,  and  the  lid  fixed  tightly  on ; 
simmer  tiU  cooked.  Now  take  out  the  cutlets;  pass 
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the  sauce  through  a sieve,  put  it  back  on  the  fire,  and 
let  it  simmer  till  it  is  almost  reduced  to  a glaze.  Put 
the  cutlets  in  this  ; turn  them  so  as  to  cover  them  on 
both  sides  with  the  glaze.  Dish  them  up  with  some 
“ osnons  la  creme.” 

244. — Breast  of  Mutton  “a  la  Sauce  Piq[uante.” 

Simmer  the  breast  of  mutton  in  some  stock,  with 
carrot,  turnip,  onion,  bunch  of  herbs,  p>epper,  and  salt. 
When  cooked,  bone  it  carefully,  then  egg  and  bread- 
crumb it.  Broil  it  or  grill  it  on  or  before  the  fire,  and 
serve  with  a sauce  piquaute. 

245. — Foreign  Stew. 

Cut  in  pieces  some  beef  or  mutton  (beef  is  best) ; 
rub  each  piece  with  vinegar  to  make  it  tender ; put 
the  meat  in  a jar,  with  some  carrots,  turnips,  onion, 
all  sliced;  season  Avith  pepper  and  salt;  sprinkle  a 
little  flour  over.  Place  a piece  of  well-greased  paper 
over  the  jar,  then  the  lid,  and  then  a heavy  w^eight. 
Bake  in  a slow  oven  for  four  or  fiA^e  hours. 

246. — Stewed  Neck  of  Mutton. 

Trim  off  part  of  the  fat,  and  cut  it  up  into  nicely 
shaped  cutlets.  Lay  some  of  the  cutlets  in  a steAvpan, 
with  pepper  and  salt ; then  a layer  of  green  peas,  a 
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little  sliced  onion,  some  lettuce  broken  in  pieces ; then 
another  layer  of  meat  and  vegetables  and  slices  of 
cucumber.  Pour  over  this  about  1 pint  of  water,  and 
stew  very  gently.  Should  the  water  evaporate,  add  a 
little  more,  or  add  gravy.  Skim  off  all  the  fat  very 
carefully  and  dish  up.  The  cucumber  ought  to  be 
taken  out  as  soon  as  it  is  cooked,  which  it  will  be 
before  the  other  ingredients,  and  it  can  be  added  in 
again  just  before  dishing  up. 


247. — Savoury  Mould. 

Mince  up  very  small  the  remains  of  any  cold  meats, 
the  greater  variety  the  better.  Add  a slice  of  bread 
soaked  in  milk,  pepper  and  salt,  a spoonful  of  chutnee. 
Put  all  together  in  a saucepan,  with  sufficient  stock  or 
gravy  to  moisten  it ; stew  slightly  for  a few  minutes ; 
put  it  in  a mould  and  steam  half  an  hour.  Turn  out 
with  a nice  gravy  round,  or  any  sauce  liked. 

N.B. — This  mould  is  good  cold,  served  with  a salad. 


248. — Fricandeau  of  Veal. 

Have  a nicely  shaped  piece  of  veal  (either  fillet  or 
cushion) ; lard  it  very  thoroughly  on  both  sides.  Put 
in  a saucepan  the  trimmings  of  your  veal  and  larding 
pork,  some  chopped  onion,  chopped  carrots,  bunch  of 
herbs,  bay  leaf,  a couple  of  cloves,  and  some  stock. 
Place  the  veal  in  this,  and  let  it  simmer  till  cooked. 
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Be  careful  to  frequently  baste  the  top  of  the  veal 
with  some  of  the  gravy  it  is  cooking  in.  When  you 
are  not  basting,  keep  the  saucepan  covered.  When  the 
veal  is  cooked,  take  it  out.  Skim  the  sauce  carefully, 
and  strain  it ; put  it  in  another  saucepan,  and  let  it 
stew  till  very  much  reduced.  Now  put  the  veal  back, 
and  leave  it  to  colour  (that  part  of  the  veal  which  is 
in  the  sauce  will  colour).  Dish  up  the  veal.  Stir 
into  the  gravy  a couple  of  tablespoonfuls  of  stock,  so 
as  to  move  all  the  gi’avy  from  the  sides ; pour  it  over 
the  veal.  You  must  be  careful  to  dish  up  the  side  of 
the  veal  which  was  doAvnwards  in  the  gravy. 

N.B. — If  you  are  going  to  serve  a pur(^e  of  spinach 
or  endive  or  sorrel  with  the  veal,  you  will  dress  yom- 
purde  with  the  veal  gravy,  and  serve  the  whole  thing 
round  the  veal. 


249. —Fillet  of  Veal  “ aux  Anchois.” 

Take  a thick  slice  off  a fillet  of  veal ; lard  it  through 
with  some  fillets  of  anchovy,  season  with  pepper  and 
salt.  Pour  over  it  some  plain  vinegar ; leave  it  about 
8 hours,  then  wipe  the  vinegar  off.  Sprinkle  some 
flour  over  it  on  both  sides  ; put  some  oil  in  a frying- 
pan,  and  toss  tlie  veal  in  it  over  a slow  fire ; tiu'n  it 
frequently  on  both  sides.  Take  out  the  veal.  Put  the 
juice  of  1 lemon  into  the  sauce,  stir  it  well  over  the 
fire ; pour  it  over  the  veal  and  serve. 
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250. — “Cervelles,”  or  Brains  (To  prepare). 

Put  the  brains  to  soak  in  warm  water  until  you 
can  easily  remove  the  skin  and  free  them  from  blood. 
Then  put  them  in  cold  water  with  a little  salt,  and  let 
them  remain  for  an  hour  or  two.  Now  simmer  them 
very  gently  for  about  three-quarters  of  an  hour  in 
sufficient  milk  to  cover  them,  with  a carrot,  turnip, 
onion,  2 cloves,  pepper,  salt,  and  a tablespoonful  of 
vinegar.  The  vegetables  and  cloves  must  be  tied  in  a 
piece  of  muslin.  The  stock  the  brains  are  cooked  in 
can  be  used  for  a vegetable  soup. 


251. — Cervelles  frites. 

After  the  brains  are  cooked,  cut  them  into  pieces, 
egg  and  bread-crumb  them.  Fry  them  slightly  on  both 
sides  in  butter,  then  toss  a little  chopped  parsley  in 
the  same  butter;  add  a squeeze  of  lemon,- and  pour 
the  butter  and  parsley  over  the  brains. 


252._Cervelles  or  Sweetbreads  “a  I’Espagnole.” 

Prepare  the  brains  according  to  the  first  part 
of  recipe  250.  Then  in  the  bottom  of  a saucepan 
put  some  small  pieces  of  veal  trimmings,  a couple  of 
onions  and  carrot.s,  a couple  of  slices  of  larding  pork. 
Put  the  brains  or  sweetbreads  over  this,  add  a small 
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■quantity  of  very  good  stock,  cover  with  a buttered 
paper  and  the  lid,  and  simmer  until  done.  Take  the 
brains  or  sweetbreads  out.  Continue  to  simmer  the 
sauce  till  nearly  thick ; strain  it ; put  the  brains  or 
sweetbreads  back  in  it  for  a few  minutes.  Dish  them 
up.  Pour  a little  stock  or  gravy  into  the  sauce,  so  as 
to  move  all  that  adheres  to  the  side  of  the  saucepan, 
and  serve  it  over  the  brains,  etc.  If  sweetbreads  are 
used,  lard  them,  before  they  are  cooked,  with  a fine 
larding  needle. 


253. — Cervelles  or  Sweetbreads  “en  Matelote.” 

After  they  are  prepared  as  above,  cook  them  with 
a little  white  wine,  water,  and  vegetables  (no  vinegar). 
When  cooked,  strain  the  stock  they  are  cooked  in 
through  a hair  sieve.  Now  fry  some  small  onions  in 
butter ; sprinkle  about  1 tablespoonful  of  flour ; add 
the  stock  the  brains  were  stewed  in,  and  some  button 
mushrooms,  pepper,  and  salt ; simmer  till  the  onions 
and  mushrooms  are  done.  Put  the  brains  oi’  sweet- 
breads in  to  warm,  and  serve  up. 


254. — Cervelles  a la  Sauce. 

After  the  brains  are  cooked,  simmer  them  for  a few 
minutes  in  any  sauce  liked,  and  serve  them  in  the 
sauce. 
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255. — Beignets  de  Cervelles. 

After  the  brains  are  cooked,  cut  them  into  pieces, 
dip  them  in  batter,  and  fry  them  in  boiling  fat.  Serve 
them  dry,  with  fried  parsley,  or  with  any  sauce  liked. 

256.— Mixed  Frittura. 

Brains,  sweetbreads,  and  calves’  feet,  calf’s  head, 
artichokes,  all  previoufsly  cooked.  Divide  into  piece,s 
of  the  same  size ; egg  and  bread-crumb  them,  or  flour 
them ; fry  them  in  butter.  Add  a little  chopped 
parsley  and  lemon-juice  to  the  butter,  and  serve  alto- 
getlier. 

N.B. — Remember  that  calvo.s’  feet,  after  they  are 
cooked  in  the  same  manner  brains  are  cooked,  can 
be  boned  and  dressed  with  any  sauce  liked,  or  fried 
either  in  batter,  or  egged  and  bread-crumbed.  Calves’ 
feet,  if  properly  cooked,  make  an  excellent  and  cheap 
di.sh. 

257. — To  prepare  Mutton  Tongues. 

Soak  them  for  1^-  to  2 hours  in  cold  water;  then 
put  them  in  boiling  water,  and  leave  them  to  soak 
until  the  skin  can  be  quite  easily  removed.  Split 
them  in  halves  lengthway, s,  and  stew  them  in  stock, 
M'ith  a few  herbs  and  vegetables;  then  serve  them  with 
any  sauce  liked,  taking  care  to  finish  cooking  the 
tongues  for  ten  minutes  in  the  sauce  with  which  they 
are  to  be  served. 


MEATS  AND  BIDDS. 


lor* 


258. — Mutton  Tongues  in  Cases. 

After  the  tongues  are  cooked,  have  ready  some 
chopped  herb.s,  mushrooms,  and  a little  larding  fat, 
pepper,  salt,  and  spice.  Toss  this  in  a little  butter,  and 
let  it  get  cold.  Cover  each  half  tongue  with  this 
mixture ; wrap  each  up  in  an  oiled  paper ; cook  them 
slowly  before  the  fire,  or  in  the  oven ; baste  them  witk 
oil.  Serve  in  the  papers. 

259. — Mutton  Tongues  “ a la  Puree.” 

After  the  tongues  are  cooked,  serve  them  on  a. 
puree  of  any  vegetable  liked. 

260. — Langue  de  Boeuf  Braisee, 

Put  the  tongue  to  soak  in  warm  water,  till  it  i.s 
quite  free  from  blood,  then  put  it  to  soak  in  cold ; 
trim  it  and  lard  it.  Put  it  now  in  a saucepan,  with 
onions,  carrots,  thyme,  parsley,  clove,  pepper  and 
salt,  and  a couple  of  slices  of  larding  pork  and 
some  stock.  Simmer  very  gently  for  4 or  5 houi’s. 
When  cooked,  skin  it  carefully ; divide  it  in  hall 
lengthways.  Dish  it  up  with  a piquante  or  tomato 
sauce  over. 


261. — Langue  de  Bceuf  au  Gratin. 

The  remains  of  a cold  fresh  tongue.  Cut  it  in  slices. 
Chop  up  fine  some  parsley,  tarragon,  shallot,  capers. 
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and  anchovies ; soak  some  crumb  of  bread  in  gravy ; 
add  to  it  the  chopped  herbs,  etc,,  and  pound  it  all 
together  in  a mortar  with  a little  buttei’.  When  quite 
smooth,  la}^  part  of  this  paste  on  a baking-dish ; place 
the  slices  of  tongue  upon  it,  then  place  the  rest  of  the 
paste  on  the  tongue.  Melt  a little  butter,  and  pour  it 
on  the  top,  then  a little  gravy.  Sprinkle  a few  rasp- 
ings over  at  the  last,  and  bake  in  a slow  oven  about 
15  minutes. 


262. — Ox  Tail. 

Cook  it  in  your  pot  an  feu,  if  you  are  having  a pot 
au  feu  made ; if  not,  boil  it  in  stock  or  water  with 
2Dlenty  of  vegetables.  Cut  it  into  nice  pieces;  egg 
and  bread-crumb  each  piece,  and  broil  them  before  the 
fire,  or  fry  them  in  hot  fat ; serve  them  on  a puree  of 
vegetables,  or  with  a piquante,  tomato,  or  Italian 
sauce. 


263. — Liver  “a  la  Menagere.” 

Cut  some  liver  into  thin  slices;  toss  them  uj)  in 
some  butter,  with  pepper,  salt,  a bay  leaf  Take  out 
the  liver  and  keej)  it  hot.  Put  into  the  same  butter 
some  chopped  onions ; let  them  brown ; sprinkle  over 
with  flour,  and  add  some  stock.  Boil  it  up  a couple 
of  minutes ; ]3ut  back  the  liver,  and  simmer  it  until 
it  is  cooked;  stir  in  some  yolks  of  eggs  and  some 
lemon-juice,  and  serve  all  together. 
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264, — Liver  “a  ritalieiuie.” 

Cut  some  veal  liver  iu  tolerably  thick  slices.  Put 
in  a deep  baking-dish  or  jar  some  oil,  white  wine, 
chopped  parsley,  chopped  mushroom,  chopped  shallot, 
pepper,  salt,  and  small  pieces  of  bacon ; lay  some  of 
the  liver  over  this,  then  some  of  the  oil,  wine,  and 
chopped  herbs  and  bacon,  and  more  liver ; then  a 
few  slices  of  fat  bacon  on  the  top.  Cook  this  in  a 
slow  oven.  Take  the  liver  out.  Continue  cooking  the 
sauce  some  time  longer ; skim  it  and  thicken  it,  and 
serve  with  the  liver,  or  serve  the  liver  with  an  Italian 
sauce. 


265.  — Stewed  Sheep’s  Kidneys. 

Skin  the  kidneys  carefully;  then  cut  them  in 
halves  or  slices,  as  preferred.  Melt  1 ounce  of  nice 
dripping  or  butter  in  a stewpan;  add  some  chopped 
onion,  chopped  parsley.  Stew  for  a few  minutes,  and 
stir  all  the  time.  Now  add  a little  flour,  some  stock, 
gravy,  or  water,  a wine-glassful  of  ketchup,  the  same 
quantity  of  wine,  salt,  and  pepper.  Stew  very  gently 
for  an  hour  with  the  lid  on.  Serve  with  fried  sippets. 
Liver  or  beef  kidney  prepared  in  this  manner  is 
good. 

266.  — Liver  Stuffing,  for  Birds. 

Chop  half  a pound  of  fat  liver,  2 .shallots,  2 ounces 
of  fat  ham,  with  a little  thyme,  nutmeg,  pepper,  and 
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s<alt;  toss  it  in  a little  buttei-  until  nearly  cooked. 
Pound  it  in  a mortar,  and  stuff  a pheasant  with  it. 

267. — Proveiicale  Stuffing,  for  Birds. 

Chop  and  parboil  some  large  onions ; drain  them 
in  a sieve ; put  them  into  stewpan,  with  4 ounces  of 
butter,  some  bread-crumbs  soaked  in  milk,  chopped 
parsley,  grated  nutmeg,  pepper  and  salt,  and  a few 
yolks  of  eggs;  stir  the  whole  over  the  fire  until  it 
forms  a paste.  Stuff  your  bird,  and  roast  it.  Serve 
with  a tomato  sauce. 

268. — Fowl  “a  la  Marengo.” 

Cut  up  a fowl  as  for  a fricassee;  fry  the  pieces  in 
oil,  with  pepper,  salt,  chopped  mushrooms  and  herbs. 
When  cooked,  dress  them  on  the  dish  with  an  Itaban 
sauce  round.  Fry  some  eggs  and  sippets  in  the  same 
oil  the  fowl  was  fried  in,  and  serve  round  the  fowl. 

N.B. — Those  who  object  to  oil  can  use  fresh  butter. 

Another  way. — After  the  fowl  is  cut  up  as  for  a 
fricassee,  put  it  in  a steAvpan,  Avith  2 ounces  of  butter, 
a small  quantity  of  gravy,  chopped  ham,  sliced  onion, 
pepper,  and  salt.  SteAV  until  nicely  cooked.  Add  a 
squeeze  of  lemon-juice,  and  serve. 

269. — Spanish  Chicken. 

Cut  a chicken  into  fillets  and  nice  joints.  Take 
a Spanish  onion,  cut  it'  up  A^ery  small;  put  it 
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in  a stewpan,  with  2 ounces  of  butter  and  a little 
pepper  and  salt;  let  it  stew  gently  for  about  an 
hour,  or  until  it  is  a complete  pulp.  Put  in  the 
chicken  and  stew  half  an  hour.  Before  dishing  up 
add  a squeeze  of  lemon-juice. 

270. — Chicken  “a  la  Champenoise. 

Take  a slice  of  ham,  more  fat  than  lean ; put  it 
in  a saucepan  over  the  fire  and  nearly  cook  it.  Take 
it  out  and  chojD  it  into  small  pieces ; cut  up  also  a 
carrot  and  a few  mushrooms.  Put  tliem  all  together 
in  the  same  saucepan,  add  some  butter,  and  sprinkle 
over  with  flour;  then  add  a little  white  wine  and 
some  good  gravy.  Stew  this  together,  then  skim  it 
carefully.  Now  put  in  this  some  joints  and  fillets 
of  roasted  chicken,  a few  gherkins  previously  scalded, 
some  chopped  parsley,  and  some  chopped  anchovies 
(be  sure  to  soak  the  anchovies  in  warm  water  first). 
Toss  all  this  together  without  letting  it  boil,  add  some 
lemon-juice  at  the  last,  and  serve. 

271.— Fowl  « a la  Verez.” 

Cut  up  a chicken  as  for  a fricassee ; fry  it  in  butter, 
then  add  slices  of  Spanish  onions  and  slices  of  tomato ; 
continue  cooking  all  together  till  done.  Dish  up  with 
the  onion  and  tomato  in  the  centre.  There  must  be 
more  tomato  than  onion.  Partridges  and  pheasants 
.are  good  dressed  in  this  manner. 
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272. — Poiile  au  Riz. 

Truss  a fowl/or  boiling.  Put  it  in  a saucepan,  with 
half  an  onion  chopped,  1 turnip  and  1 carrot,  also 
chopped,  a bunch  of  herbs ; cover  it  with  milk  or  milk 
and  water ; add  pepper  and  salt.  Let  it  simmer  till 
cooked.  When  it  is  about  half  cooked,  take  out  some 
of  the  stock ; put  it  in  another  saucepan,  and  simmer 
some  rice  in  it.  When  both  chicken  and  rice  are 
cooked,  strain  the  chicken  sauce ; then  take  as  much 
as  you  think  you  wiU  require  for  sauce,  and  thicken  it 
with  1 or  2 yolks  of  eggs,  and  add  a little  cream.  Use 
a very  small  quantity  of  this  sauce  to  toss  the  rice  in, 
and  add  a pinch  of  cheese  to  it,  or  if  cheese  is  disliked, 
a little  nutmeg.  Now  serve  the  chicken  and  sauce  up, 
and  hand  the  rice  in  a separate  dish.  In  France  the 
cooks  usually  cook  chicken  and  rice  together,  and 
serve  both  in  the  same  dish.  It  is  less  troublesome  to 
cook,  equally  good,  but  makes  a very  untidy  looking 
dish. 


273. — Fried  Chicken. 

Cut  a roasted  chicken  into  fillets  and  small  joints 
• rub  them  with  vinegar ; sprinkle  pepper,  salt,  and 
chopped  herbs  over  them.  Leave  them  for  an  hour ; 
then  wipe  them,  dip  in  frying  batter,  fry  in  boiling  fat. 
Serve  with  fried  parsley  or  any  sauce  liked.- 

N.B. — Eemains  of  cold  boiled  chickens  can  be  used 
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for  this  ; if  they  have  any  remains  of  sauce  over  them 
they  need  not  he  rubbed  with  vinegar,  etc. 


274— Duck  Douillet. 

Wrap  carefully  round  a duck  some  slices  of  freslt 
larding  pork ; sprinkle  with  pepper  and  salt ; put  it 
in  a stewpan,  with  equal  quantities  of  stock  and  light 
wine ; add  a few  slices  of  lemon.  Let  it  simmer  gently 
until  cooked,  then  skim  and  strain  the  sauce ; thicken 
and  serve. 


275. — Stewed  Duck  and  Olives. 

Eub  the  duck  with  lemon-juice ; fry  it  in  some 
butter  or  good  dripping  for  a few  minutes.  Sprinkle 
some  flour  over ; then  add  sufficient  gravy  or  stock  to 
cover  it,  1 tablespoonful  of  ketchup,  1 carrot  cut  in  four, 
1 or  2 onions,  2 cloves,  a bunch  of  parsley,  a sprig  of 
thyme,  pepper  and  salt.  Stew  for  an  hour ; then  take 
out  the  duck,  strain  the  gra'S'y,  and  remove  all  the  fat. 
Put  the  gravy  back  on  the  fire,  and  some  stoned  and 
scalded  olives ; boil  for  5 to  10  minutes,  and  dish  up 
with  the  duck. 

276.— Salmis  of  Wild  Duck. 

Wrap  a wild  duck  in  a buttered  paper,  and  half 
roast  it;  then  carve  it  into  joints,  and  put  it  into 
a saucepan  with  the  gravy  which  came  from  it  in 
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roasting.  In  anothei*  saucepan  put  the  trimmings  of 
the  duck,  a tumbler  of  red  wine,  half  a shallot,  a clove, 
some  pepper  and  salt ; boil  it  down  till  there  -is  only- 
half  the  original  quantity.  Strain  the  sauce  ; stir  into 
it  some  flour  and  butter  to  thicken,  a little  glaze,  a 
tablespoonful  of  oil,  and  the  juice  of  one  lemon.  Add 
this  to  the  duck.  Toss  up  together  to  finish  cooking 
the  duck,  and  serve  with  fried  sippets. 

N.B. — Of  course,  a salmis  can  be  made  with  the 
remains  of  roast  wild  duck ; but  in  that  case  only  toss 
them  in  the  sauce  sufficiently  long  to  warm  them 
through. 


277. — Stewed  Duck  and  Turnips. 

Cut  some  turnips  into  pretty  shaped  balls ; toss 
them  up  in  butter,  and  sprinkle  very  lightly  with 
sugar.  Take  them  out ; then  fry  your  duck  for  a few 
minutes  in  the  same  butter.  Then  in  another  sauce- 
pan put  a small  lump  of  butter ; thicken  with  a little 
flour ; add  some  parsley,  onion,  bay -leaf,  some  good 
gravy,  a little  white  wine.  Put  the  duck  in  this,  to 
stew  very  gently.  When  half  cooked,  add  the  tui-nips, 
and  finish  cooking  together  very  slowly.  Skim  the  fat 
off  carefully,  and  serve  up  hot. 


278. — Goose  or  Turkey  stuffed  with  Chestnuts. 

Pound  the  goose  or  turkey  liver  up  with  a very 
little  finely  chopped  bacon,  some  herbs,  salt,  and  nut- 
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meg.  Have  some  chestnuts  cooked  and  carefully 
peeled ; toss  them  over  the  lire  in  a little  butter  or 
gz’avy,  with  the  above  liver,  etc.  Stuff  the  bird 
thoroughly  with  it.  Roast  it  carefully ; serve  it  up 
with  its  own  gravy,  to  which  add  a squeeze  of  lemon. 

279. — Stewed  Pigeons. 

Stuff  the  pigeons  with  the  following:  — bread-crumbs 
soaked  in  milk,  the  yolk  of  an  egg,  pepper,  salt, 
chopped  parsley,  shallot,  and  mushroom.  Put  the 
pigeons  in  a stewpan,  with  a lump  of  butter  or  drip- 
ping, a slice  of  bacon ; fry  them  for  a few  minutes, 
then  add  some  gravy  or  good  stock  and  a little  wine  ; 
cover  them  up  and  stew  very  gently  till  done.  Strain 
the  gravy,  and  serve. 


280. — Pigeons  and  Prawns  “ en  Ragout  de  Crevettes,” 

When  your  pigeons  are  prepared,  cut  them  in  half ; 
put  them  in  a stewpan,  with  a glass  of  light  white 
wine,  a glass  of  stock,  parsley,  shallot,  pepper,  salt, 
and  a couple  of  cloves ; simmer  them  till  done.  Strain 
the  gravy.  Now  in  another  saucepan  put  a lump  of 
butter,  some  button  mushrooms,  and  some  skinned 
prawns ; add  a little  flour,  and  the  gravy  the  pigeons 
were  stewed  in.  Simmer  this  for  about  half  an  hour, 
tlien  thicken  it  with  some  cream  and  a few  yolks 
of  eggs ; add  some  finely  chopped  parsley  and  grated 
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nutmeg.  Dish  up  the  pigeons  with  the  mushrooms 
and  prawns  and  gravy  in  the  centre, 

‘ 281. — Stewed  Larks. 

Roast  2 dozen  larks  slightly,  with  a piece  of  bacon 
fat  over  each  lark.  Then  remove  the  meat  off  6 of 
them,  and  pound  it  in  a mortar ; add  a few  savoury 
herbs  and  bread  soaked  in  milk,  pepper  and  salt. 
Stuff  the  other  18  larks  with  this  mixture,  and  put 
them  in  a stewpan  with  the  gra\^  which  came  from 
the  roasting  of  the  lax'ks.  Sprinkle  with  a little  flour, 
p>epper,  and  salt.  Stew  very  gently,  and  serve  on  fried 
pieces  of  bread.  Pour  the  sauce  over. 

282. — Game  or  Fowl  Stew. 

Remains  of  cold  game  or  fowl,  1 onion  sliced,  1 
pickled  walnut,  1 pounded  anchovy,  2 glasses  of  gravy 
or  stock,  2 slices  of  lemon,  pepper,  salt.  Stir  some 
flour  into  1 ounce  of  butter,  toss  the  onion,  then  add 
in  all  the  other  ingredients.  Stew  for  a quarter  of  an 
hour,  and  serve  with  fried  sippets. 


283. — Capon  “a  la  Regence.” 

Toss  a capon  in  a little  butter,  then  lard  with  a 
very  fine  larding  needle.  Place  it  in  a saucepan,  with 
some  mushrooms,  carrots,  a turnip,  an  onion,  and  some 
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lierbs;  pepper  and  salt ; add  'a  very  little  stock  and  a 
tumbler  of  Madeira ; simmer  it  till  cooked.  Prepare 
a rao"ofit  a la  financifere,  and  servo  the  capon 
upon  it. 

284. — Eoast  Bird. 

Poultry  or  game  is  improved  if  stuffed  with  a 
stuffing  made  of  a little  bread  soaked  in  milk,  1 
ounce  of  butter,  pepper,  salt,  and  musbrooms.  Cook 
the  stuffing  for  a few  minutes  before  putting  it  in 
the  bird.  Roast  the  bird  with  a toast  under ; baste  it 
frequently,  and  serve  it  on  the  toast. 


285.  — Partridges  “ a la  Parisienne.” 

Toss  the  partridges  in  butter  on  a slow  fire ; before 
they  begin  to  brown  add  a lump  of  glaze,  some  good 
stock,  a glass  of  white  wine.  Sprinkle  with  a little 
flour,  pepper,  and  salt.  Simmer  for  three-quarters  of  an 
hour,  by  which  time  the  partridges  ought  to  be  cooked. 
Continue  simmering  the  sauce  some  time  longer;  stir 
in  at  the  last  a lump  of  butter,  pass  through  a sieve, 
and  serve  over  the  partridges. 

286,  — Partridges  “ a I’Estouffade.” 

Lard  the  partridges;  put  them  in  a saucepan,  with 
some  onion,  carrots,  a couple  of  slices  of  larding  pork, 
a bunch  of  herbs,  stock  and  white  wine,  pepper  and 
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salt;  cover  the  saucepan  very  tightly,  and  simn^er 
very  gently  until  the  birds  are  cooked.  Cook  the 
sauce  a little  longer ; skim  it  very  carefully,  pass 
through  a sieve,  and  serve  over  the  partridges.  This 
dish  is  good  if  done  in  a slow  oven  in  a covered  jar. 

287. — Partridges  “a  la  Portugaise.” 

Cut  your  partridges  into  joints;  fry  them  in  oil, 
with  a clove  of  garlic  and  a Spanish  onion ; to  this 
add  a small  quantity  of  very  thick  tomato  sauce. 
Simmer  the  whole  together,  and  serve  with  fried 
sippets  and,  if  liked,  a few  stoned  olives. 

288. — Salmis  of  Partridges. 

Blend  some  flour  and  butter  together  in  a saucepan 
— do  not  let  it  become  brown — add  some  stock  or 
gravy,  an  equal  quantity  of  red  wine,  1 shallot,  bunch  of 
herbs,  pepper,  and  salt ; simmer  this  for  half  an  hour ; 
strain  it.  Have  your  cooked  partridges  cut  into  joints 
and  fillets ; simmer  them  in  this  sauce  without  allow- 
ing them  to  boil ; add  juice  of  lemon.  Dish  up  the 
]>artridges  on  fried  sippets  witli  the  sauce  ovei*. 

N.B. — All  game  is  good  dressed  in  this  manner. 

289. — Pheasant  “ en  Souffle.” 

Remove  the  skin  and  bones  from  a roasted 
pheasant ; pound  the  meat  (and  livers,  if  the  bird  was 
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not  a high  one)  in  a mortal’.  Put  the  pounded  meat 
in  a saucepan  with  some  rich  stock  or  gravy  j let  it 
become  quite  hot,  but  do  not  let  it  boil ; then  pass  it 
through  a hair  sieve.  Break  the  pheasant  bones  up 
small,  and  stew  them  down  in  a small  quantity  of 
gravy.  Strain  the  gravy,  add  a thickening  of  flour  and 
butter,  stir  in  a small  lump  of  glaze.  Continue  sim- 
mering the  sauce  tfll  it  is  nearly  thick,  then  stir  in  a 
lump  of  butter,  some  grated  nutmeg,  then  the  pheasant 
purde;  now  beat  in  4 yolks  of  eggs;  lastly,  beat  in 
(adding  small  quantities  at  a time)  2 whites  of  eggs 
stiffly  whisked.  Pour  the  mixture  in  a souffle  case  or 
cake  tin,  bake  in  the  oven  until  it  rises : will  take 
about  20  minutes.  Must  be  eaten  at  once  ; if  it  waits 
at  all,  it  is  spoilt.  Remains  of  chickens  or  partridges 
make  excellent  souffles. 


290. — Roast  Cluails. 

Wrap  each  quail  in  a vine  leaf,  wrap  it  again  in  a 
very  thin  layer  of  fat  bacon ; roast  them  before  the 
fire.  They  ouglat  not  to  take  more  than  20  minutes. 


291. — Roast  Hare. 

When  the  hare  is  prepared  for  roasting,  lard  it  with 
a fine  needle.  Boil  a little  vinegar  with  a little  water, 
sliced  onion,  thyme,  bay  leaf,  parsley,  pepper,  salt,  and 
some  butter.  When  it  is  cold,  pour  it  over  the  hare  and 
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leave  it  for  24  hours ; then  wipe  the  hare  and  roast  it 
before  the  fire.  Baste  it  well  with  the  liquor  it  has 
been  soaking  in.  Serve  with  its  gravy  thickened. 

N.B. — The  above  recipe  is  for  a tolerably  fresh- 
hilled  hare. 

N.B. — Some  people  treat  the  hind  part  of  a hare  in 
this  manner,  and  reserve  the  front  part  for  a “ civet.” 

292.—“  Civet  ” of  Hare. 

Cut  the  hare  into  pieces;  toss  it  in  a few  ounces  of 
butter,  with  some  small  pieces  of  slightly  salted  bacon ; 
when  a little  coloured,  add  2 tablespoonfuls  of  flour 
and  a couple  of  tumblers  of  light  red  wine.  Add 
pepper,  spices,  bunch  of  herbs,  bay  leaf,  a clove,  and  an 
onion.  Let  this  simmer  very  slowly  by  the  side  of 
the  fire  for  5 hours  (can  be  done  in  a jar  in  the  oven). 
Have  some  small  onions;  toss  them  in  butter  till 
slightly  brown,  moisten  with  stock,  add  a pinch  of 
sugar,  and  cook  them  slowly.  When  the  hare  is  nearly 
cooked,  take  out  the  herbs  and  onion,  and  add  a few 
mushrooms ; then,  if  it  wants  salt,  add  some.  Finish 
cooking.  Dish  up  the  hare  Avith  the  sauce,  and  serve 
round  the  small  onions,  the  mushrooms,  and  some  fried 
sippets. 

293. — Broiled  Rabbit. 

Cut  the  rabbit  into  joints ; wrap  each  joint  in  a 
buttered  paper,  and  broil  it  in  a Dutch  oven  before 
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the  fire.  When  cooked,  take  the  papers  off,  and  dish 
np  the  rabbit  with  maitre  d’hotel  or  anchovy  butter, 
spread  on  each  joint. 

294. — Rabbits  “ Sautes.” 

Cut  the  rabbit  up  into  neat  fillets  and  joints.  Cut 
some  small  pieces  of  raw  ham ; toss  these  together  in 
butter  over  a hot  fire,  with  some  chopped  onion  (clove 
of  garlic),  parsley,  and  thyme ; then  sprinkle  them 
over  with  floui'.  Add  some  stock,  a little  white  wine. 
Simmer  together  tiU  the  rabbit  is  cooked.  Strain  the 
sauce ; j)ut  it  back  on  the  fire ; add  some  chopped 
mushrooms;  cook  a few  minutes  longer,  and  serve 
over  the  rabbit. 

295. — Rabbits  ‘‘  eii  Papillote.” 

Chop  up  some  pansley,  mushrooms,  shallot,  clove  of 
garlic,  a little  bacon,  with  pepper  and  salt.  Mix  this 
in  a little  gi’avy  on  the  fire  to  form  a paste.  Cut  a 
rabbit  into  neat  fillets  and  joints.  Cover  each  piece 
with  the  above  paste ; then  wrap  a thin  slice  of  fat 
bacon,  and  fix  each  piece  neatly  in  an  oiled  paper. 
Cook  them  slowly  before  the  fire  or  in  the  oven,  and 
serve  in  the  papers. 

296. — Ham  “au  Vin  de  Madere.” 

Soak  a ham  for  24  hours.  Tie  it  up  in  a nice  cloth 
and  parboil  it,  or  steam  it  in  a Warren’s  cooking  po-t 


120 


WHOLESOME  COOKERY. 


till  half  cooked ; then  let  it  drain.  Put  in  a large 
saucepan  a bottle  of  Madeira  wine ; put  in  the  ham, 
and  finish  cooking  it  in  this.  Serve  with  a macedoine 
of  vegetables  or  a puree  of  spinach  or  sorrel. 

297  — Pore  a la  Robert. 

Have  a piece  of  fresh  pork ; sprinkle  it  over  with 
salt,  and  leave  it  for  two  daj^s;  then  roast  it  and 
serve  it  with  a sauce  Robert. 

298. — Salpicon. 

Cut  up  some  ham,  some  onion,  and  some  mush- 
rooms, and  a set  of  cooked  brains  or  a sweetbread. 
Toss  the  onions  and  ham  together  in  some  butter, 
then  add  the  mushrooms  and  brains ; add  a little 
stock  or  gravy.  Simmer  together;  then  thicken  the 
sauce  with  yolks  of  eggs,  and  season  with  pej)per,  salt, 
and  lemon -juice. 


299. — Croustades. 

Cut  a sandwich  loaf  into  slices  about  2 inches 
thick ; scoop  out  the  inside  of  each  slice  so  as  to  make 
an  empty  case ; fry  these  cases  in  boiling  fat,  and  fill 
them  with  any  savoury  mixture  liked.  Serve  hot. 

300. — Savoury  Rice  Mould. 

Clean  and  wash  6 ounces  of  rice.  Put  it  in  a stew- 
pan  with  cold  "water ; boil  it  1 minute,  then  take  it 
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out  and  strain  off  the  water.  Add  stock  or  milk,  and 
stew  gently  until  the  rice  will  break  easily  with  a 
spoon.  Work  it  up  with  a spoonful  of  white  sauce 
2 tablespoonfuls  of  grated  cheese,  pepper,  salt,  and  a 
beaten  egg.  The  rice  must  be  firm  and  well  blended. 
Line  a mould  (which  has  an  inner  space)  and  bake  it. 
Turn  out  the  rice,  and  fill  the  inner  vacant  space  with 
a savoury  mince  dressed  with  white  sauce ; decorate 
wdth  slices  of  hard-boiled  egg,  and  serve.  Remains  of 
cold  fish  warmed  in  any  sauce  is  a good  substitute  for 
the  mince.  The  stock  or  milk  the  rice  was  cooked 
in  to  be  used  for  soups,  or  for  boiling  white  meats  in 
first,  and  then  finished  as  soup. 


301. — Oyster  Kromeskys. 

Cut  some  uncooked  fat  bacon  into  very  thin  slices ; 
place  one  or  two  oysters  on  each ; sprinkle  with 
pepper,  salt,  and  lemon-juice.  Cook  in  a Dutch  oven 
before  the  fire,  and  serve  on  toast. 

302. — Aspic  or  Meat  Jelly. 

Boil  a calf  s foot  in  2 quarts  of  a well-flavoured, 
clear  pot  au  feu  soup ; strain  it  and  let  it  become 
cold;  when  set,  clear  off  the  fat.  Now  slightly  warm 
the  greater  part  of  it  again,  and  pour  a little  in  a 
mould.  When  it  is  set,  lay  some  pieces  of  hard-boiled 
egg,  cut  gherkins,  little  pieces  of  nicely  dressed  chicken. 
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or  sweetbreads.  Place  on  this  a little  of  the  cold  aspic 
so  as  to  keep  all  the  pieces  in  their  places.  Now  pour 
on  this  some  of  the  slightly  warmed  aspic ; let  it  set, 
then  place  some  more  chicken,  egg,  gherkin,  cold  aspic, 
etc.,  and  continue  until  the  mould  is  full.  Place  it  in 
a cold  place;  and  turn  out  when  quite  set.  In  placing 
the  garnish  inside  the  mould,  be  careful  that  no  pieces 
touch  the  side  of  the  mould,  or  the  jelly  will  break  at 
that  point  when  turned  out. 

N.B. — A simpler  way  is  to  pour  the  meat  jelly 
into  a border  mould,  and  when  set  and  turned  out,  fill 
the  vacant  space  with  a mayonnaise  of  fish,  meat,  or 
vegetables. 

303. — Ragout  a la  Fiuanciere. 

Cut  a shoe  of  raw  ham  in  very  small  pieces ; put 
it  in  a stewpan,  with  a bunch  of  herbs,  a mushroom, 
glass  of  white  wine,  glass  of  stock,  and  some  pepper. 
Boil  this  together  till  it  is  reduced  to  half  its  ori- 
ginal quantity;  pass  through  a sieve.  In  another 
saucepan  blend  some  flour  and  butter;  add  a little 
stock ; cook  it  till  reduced  to  half  its  original 
quantity.  Now  add  the  two  sauces  together ; then 
warm  in  this  sauce  some  foie  gras,  cooked  cocks’ 
combs,  truffles,  mushrooms,  and  fonds  d’artichauds. 
Serve  alone,  or  as  a garnish  to  fricasseed  fowls,  wild 
pheasants,  etc.  The  “ financiere  a la  gelde,”  which  is 
preserved  in  bottles,  can  be  used  in  this  sauce,  if  cocks’ 
combs,  truffles,  etc.,  are  not  to  be  had  easily;  or  the 
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bottles  of  cocks’-combs  and  a tin  of  mushrooms,  to- 
gether with  little  pieces  of  chicken,  make  a good 
“ financik-e.”  Bottled  truffles  are  not  worth  buying ; 
they  are  expensive,  and  have  little  or  no  flavour. 

304. — Rissoles. 

Mince  up  any  remains  of  cold  meat ; stew  them  up 
in  thickened  gravy,  Avith  a few  herbs,  pepper,  and 
salt  (onion  if  liked).  Let  it  stand  till  cold.  Then 
make  it  up  into  small  balls — touch  them  as  little  as 
possible,  and  with  the  palms  of  the  hands  instead  of 
the  fingers — then  cover  them  Avith  fine  bread-crumbs. 
Beat  a yolk  of  egg  up  well ; dip  in  the  balls,  and  cover 
them  again  with  fine  bread-crumbs.  Fry  a pale  yellow, 
and  serve  with  fried  parsley  or  grav}^. 

305. — Westphalian  Rissoles. 

Mince  a quarter  of  a pound  of  lean  ham  ; pound 
it  up  Avith  1 pound  of  mashed  potatoes,  some  butter, 
pepper,  salt,  and  tAvo  beaten  eggs.  Divide  the  mixture 
into  rolls,  and  fry  them  in  boiling  fat.  Seiwe  Avith 
gravy. 

306. — Pastry  Rissoles. 

Make  a light  paste;  roll  it  out  thin,  cut  it  into 
squares.  On  each  square  place  a small  piece  of  savoury 
mince;  roll  up  each  square,  and  fry  in  boiling  fat. 
Dish  up  on  a napkin. 
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307. — Fried  Oysters. 

Scald  and  beard  the  oysters ; dip  each  separately 
in  batter;  drop  them  into  boiling  fat  and  fry  crisp; 
drain  them,  and  dish  them  up  with  fried  parsley. 
They  must  be  quite  dry  and  crisp. 

308. — Kromeskys. 

Mince  some  cold  meats  of  any  sort,  and  mushrooms, 
if  you  have  them.  Fry  some  onion  slightly  in  butter, 
then  toss  in  the  mince  for  a couple  of  minutes ; next 
moisten  with  gravy  or  stock ; season  with  pepper  and 
salt  and  minced  parsley.  Stew  for  a few  minutes  until 
it  is  in  a tolerable  paste ; put  it  on  one  side  to  get  cool. 
Cut  up  some  slices  of  cooked  bacon  (rather  fat) — the 
slices  must  be  of  the  thinnest — place  some  of  the 
savoury  meat  on  each  slice,  roU  them  up  neatly,  and 
keep  them  in  a cool  place ; then  dip  them  in  batter 
njid  fry  them. 


( 1-5  ) 
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309.  — Cabinet  Pudding. 

Sj^i’ead  the  inside  of  a mould  with  butter;  orna- 
ment the  bottom  and  sides  with  pieces  of  preserved 
fruits,  rill  the  mould  with  alternate  slices  of  sponge 
cake,  ratafias,  and  maccaroons,  and  some  more  pieces 
of  dried  fruits,  or  small  lumps  of  guava  jelly  or  apri- 
cot marmalade.  Make  a custard  with  7 eggs,  1 pint 
of  milk,  6 ounces  of  sugar,  and  a little  vanilla  or 
gTated  lemon-peel ; add  1 wine-glassful  of  brandy.  Let 
it  get  cold,  and  pour  it  by  degrees  into  the  mould  so 
as  to  penetrate  every  corner;  then  cover  the  mould 
and  steam  it  an  hour.  Serve  cold  with  custard  over 
it,  into  which  mix  another  wine-glassful  of  brandy. 

310.  — Winter  Pudding. 

1 pint  of  very  fine  bread-crumbs,  1 quart  of  milk, 
1 teacupful  of  sugar,  4 yolks  of  eggs  well  beaten,  grated 
rind  of  1 lemon,  a lump  of  butter  about  the  size  of  an 
egg.  Mix  all  this  well  together  in  a dish,  and  bake  it 
till  just  set  (if  cooked  too  much  it  will  be  wateiy) 
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Whip  up  4 whites  of  eggs  to  a stiff  froth ; then  whisk 
in  a teacupful  of  castor  sugar,  mixed  with  the  juice  of 
1 lemon.  Now  turn  out  the  pudding;  spread  over  it 
a layer  of  jam  or  jelly,  pour  over  the  whisked  whites, 
and  hake  slightly.  Serve  cold  with  cream. 

311. — Swiss  Apples. 

Peel  and  cut  the  apples  in  quarters ; fry  them  in 
butter  a pale  gold  colour;  put  them  to  drain  (on  a 
piece  of  blotting-paper  is  best).  Heap  them  up  on  a 
dish,  and  keep  them  warm.  Now  put  in  a saucepan 
1 pint  of  claret,  a little  cinnamon ; sweeten  with  about 
half  a pound  of  brown  sugar;  add  the  grated  rind 
of  1 lemon  and  the  juice  of  half  a lemon.  Make  the 
sauce  quite  hot,  but  do  not  let  it  boil.  Pour  it  over 
the  apples, 

312. — Banana  Fritters. 

Cut  some  bananas  in  half ; sprinkle  them  with  castor 
sugar ; put  them  to  soak  in  a little  rum.  Have  some 
frying  batter ; dip  each  piece  in ; fry  in  boiling  fat,  and 
serve  up  on  a napkin. 

N.B. — Slices  of  apple,  orange,  pineapple,  etc.,  are 
good  if  cooked  in  this  mannei*. 

O 


313. — Pain  Perdu. 

Cut  some  bread  into  round  slices  of  a medium 
thickness.  Boil  some  milk  with  sugar,  and  vanilla, 
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and  a pincli  of  salt.  Dip  each  piece  of  bread  in  the 
milk ; then  dip  them  into  a well-heaten  yolk  of  egg. 
Now  fry  each  piece  in  butter,  and  serve  hot  with 
■castor  sugar  over  them. 


314. — Torrijas  (Spanish). 

Cut  some  bread  in  round  slices  of  a medium  thick- 
ness. Beat  the  jmlk  of  an  egg  in  milk ; sweeten  it. 
Dip  each  piece  of  bread  in  the  milk,  tlien  in  some 
liqueur,  such  as  curaQoa  or  maraschino,  etc.  Let  the 
j)ieces  drain ; then  fry  them,  sprinkle  some  grated 
nutmeg  and  sugar  over  them,  and  serve  hot. 


815. — Maraschino  Toast. 

Cut  some  bread  in  slices  about  the  size  of  a slice 
of  lemon;  fry  them  a nice  gold  colour.  Melt  some 
jam  (either  cherry,  or  apricot,  or  plum)  with  a small 
quantity  of  water  and  maraschino.  Simmer  it  for  a 
few  minutes,  and  pour  it  over  your  fried  bread.  Serve 
hot. 


816. — Puffs. 

1 tablespoonful  of  flour,  1 egg,  half  a pint  of  milk, 
a little  grated  lemon-peel.  Mix  the  flour  and  milk  to 
a smooth  batter ; add  the  egg,  well  beaten,  and  the 
grated  lemon-peel;  half  fill  some  buttered  cups  or 
small  moulds ; bake  half  an  hour ; turn  out,  and  serve 
with  sifted  sugar  over  them. 
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317. — Stewed  Pears. 

Peel  tlie  pears  and  put  them  in  a stewpan,  with  a 
little  water,  lemon-peel,  and  sugar  (to  every  pound  of 
pears  a quarter  of  a pound  of  sugar) ; if  liked  coloured, 
a few  drops  of  cochineal.  Simmer  very  gently  till  the 
pears  are  cooked.  Take  them  out  and  continue  sim- 
mering the  syrup  until  it  is  thick. 


318. — Fig  Mould. 

Half  a pound  of  dried  figs,  a small  piece  of  lemon- 
peel,  2 ounces  of  white  sugar.  Cover  them  with  half 
a pint  of  claret,  or  claret  and  water,  or  water  alone ; 
simmer  them  gently  till  quite  soft  and  the  liquor 
absorbed.  Press  it  into  a mould ; when  cold,  turn  out 
and  serve  with  whipped  cream  or  custard.  When  the 
figs  are  stewed,  they  ought  to  form  a thick  paste. 
If  they  should  be  at  aU  lumpy,  pass  them  through 
a wire  sieve. 


319. — Prune  Mould. 

Made  exactly  like  the  fig  mould.  Of  course,  take 
out  the  stones  after  the  prunes  are  cooked.  Crack  a 
few  of  the  stones,  and  put  some  of  the  kernels  in  the 
mould  with  the  prunes. 
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320. — Plum-Pudding, 

1 pound  of  suet,  1 pound  of  bread-crum'bs,  1 pound 
of  raisins,  1 pound  of  currants,  1 pound  of  moist  sugar, 
quarter  of  a pound  of  candied  lemon-peel,  1 finely 
chopped  apple,  8 well-beaten  eggs,  1 grated  nutmeg, 
1 teaspoonful  powdered  cinnamon,  2 wine-glasses  of 
port  or  sherry  or  brandy,  2 tablespoonfuls  of  flour. 
Mix  well,  and  boil  5 hours,  either  in  a covered  tin  or 
tied  ujD  in  a cloth. 

N.B. — It  is  wise  to  mix  all  the  above  ingredients 
thoroughly  weU  for  3 days  before  adding  the  eggs; 
then  add  the  eggs  and  cook  the  pudding.  Mixed  in 
this  manner,  the  suet  gets  quite  absorbed. 


321. — Plain  Plum-Pudding. 

4 ounces  of  currants,  4 ounces  of  suet,  4 ounces  of 
flour,  4 ounces  of  raisins,  half  a pint  of  milk,  4 ounces 
of  fine  bread-crumbs,  2 tablespoonfuls  of  treacle.  Boil 
for  4 houi's  in  a cloth  or  covered  mould. 


322 . — Mine  emeat. 

2 pounds  of  currants  (chop  1 pound  finely),  2 
pounds  of  raisins  stoned  and  chojDped,  three-quarters 
of  a pound  of  mixed  candied  peels  chopped ; 1 pound 
of  apples  peeled,  cored,  and  chopped ; 1|-  pound  of 
fresh  suet,  the  grated  rind  and  juice  of  2 lemons, 
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1 Seville  orange,  1^-  pound  of  moist  sugar,  half  a 
grated  nutmeg,  half  a teaspoonful  of  grated  cinnamon, 
half  a teaspoonful  of  ground  ginger,  2 pounded  cloves, 
1 pint  of  rum  or  brandy.  Mix  all  together.  Put  it  in 
a jar ; cover  tightly  with  a well-fitting  lid.  It  is  wise 
to  stir  the  mixture  occasionally  from  the  bottom. 
Keep  at  least  a fortnight.  When  you  use  it,  add  a 
very  little  rum  or  brandy  to  what  you  are  using. 

323. — French  Pancakes. 

Pake  2 eggs  and  weigh  them ; then  take  the  same 
Weight  of  castor  sugar,  same  weight  of  butter,  and  the 
same  weight  of  fiour.  Beat  the  butter  to  a cream ; 
beat  in  the  flour,  and  then  the  sugar ; add  a cpiarter  of 
a pint  of  milk  and  the  eggs.  Beat  all  well  together, 
and  bake  in  patty  pans  in  a quick  oven  about  20 
mmutes.  Serve  with  lemons  and  castor  sugar. 


324. — Ravensdale  Pudding. 

1 pint  of  cream,  peel  of  1 lemon,  sugar  to  taste. 
Boil  all  together,  and  take  out  the  peel.  Let  the  cream 
stand  until  nearly  cold,  then  mix  with  it  the  well- 
beaten  yolks  of  8 eggs.  Put  the  mixture  in  a mould ; 
steam  it  half  an  hour.  Serve  cold,  with  some  melted 
currant-jelly  over. 

Half  a pint  of  cream  and  half  a pint  of  milk  can 
be  used  instead  of  1 pint  of  cream. 
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325. — Venus  Custard. 

Take  a quart  mould ; butter  it  well,  and  ornament 
it  with  candied  peels  or  pieces  of  glacds  fruits.  Make 
a custard  with  12  yolks  and  6 whites  of  eggs,  1 pint 
of  cream,  and  some  loaf  sugar ; put  it  in  the  mould. 
Dissolve  1 ounce  of  gelatine  in  sufficient  milk  to  fill 
up  the  mould.  When  nearly  cold,  stir  in  a glass  of 
brandy  or  cura^oa.  Serve  cold,  with  a custard  round. 
You  might  save  some  of  the  above  custard  without 
gelatine  for  serving  round  it. 


326. — Caramel  Custard. 

To  prepare  the  caramel,  put  5 ounces  of  loaf  sugar, 
with  2 tablespoonfuls  of  water,  in  a warm  mould. 
Melt  it  over  the  fire  until  the  sugar  and  water  form  a 
golden-coloured  thick  syrup ; take  it  off  the  fire,  and 
turn  your  mould  round  and  round  until  the  caramel 
has  gradually  worked  itself  over  the  whole  inside  of 
the  mould  and  forms  a casing.  Dip  the  outside  of  the 
mould  in  cold  water : this  has  the  effect  of  making 
the  sugar  set.  Now  mix  1 pint  of  boiling  milk  to  G 
well-beaten  eggs,  add  sugar  and  vanilla  to  taste  ; then 
pour  it  cold  into  the  mould,  and  steam  it  for  2(? 
minutes.  Let  it  get  cold,  and  serve  turned  out. 

327. — Creme  Brulee  (Cold). 

Boil  1 pint  of  cream  for  1 minute ; pour  it  on  the 
yolks  of  4 eggs  well  beaten.  Put  it  on  the  fire,  and 
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let  it  gradually  come  almost  to  the  boil ; then  put  it  in 
the  dish  in  which  it  is  to  be  served.  Let  it  get  cold. 
Strew  over  the  top  a thick  layer  of  castor  sugar ; put 
it  in  a slow  oven  for  10  minutes ; then  brown  it  with  a 
hot  salamander,  and  serve  it  cold. 


328. — Creme  Brulee  (Hot). 

Beat  up  5 yolks  of  eggs.  Stir  them  over  the  fire, 
with  a good  pinch  of  fiour ; gradually  mix  in  half  a 
pint  of  milk,  some  cinnamon,  and  candied  lemon-peel ; 
add  a pounded  maccaroon.  Stir  all  the  time,  so  that  the 
mixture  does  not  stick  to  the  bottom  of  the  saucepan, 
and  be  careful  it  does  not  boil.  Now  put  the  dish  in 
which  the  sweet  is  to  be  served  on  the  side  of  the  fire, 
with  some  castor  sugar  and  enough  water  to  melt  the 
sugar ; when  the  sugar  has  coloured,  stir  the  custard 
into  it  and  serve  at  once. 


329. — Bavaroise. 

1 pint  of  double  cream,  1 glass  of  rum  or  curagoa 
or  maraschino,  three-quarters  of  an  ounce  of  gelatine 
dissolved,  6 ounces  of  sugar.  Whip  the  cream  to  a 
stiff  froth ; then  mix  the  other  ingredients  in  quickly 
and  thoroughly.  Pour  into  a mould,  and  serve  when 
set.  In  warm  weather  it  may  be  wise  to  embed  the 
mould  in  ice. 
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330. — Genoa  Cream. 

Half  a pint  of  milk,  2 ounces  of  maccaroons,  half 
an  ounce  of  gelatine,  half  a wine-glassful  of  brandy,  a 
little  grated  orange-peel,  8 ounces  of  sugar,  4 yolks 
of  eggs,  quarter  of  a pint  of  whipped  cream,  a few 
chopped  candied  fruits.  Soak  the  gelatine  in  a little 
of  the  milk.  Boil  the  rest,  and  add  to  it  the  4 yolks  of 
eggs,  maccaroons,  sugar,  and  orange-peel.  Stir  it  on 
the  side  of  the  fii’e  until  it  begins  to  thicken ; take  it 
off  the  fii'e ; add  the  brandy  and  then  the  soaked  gela- 
tine. Strain  it  through  a hair  sieve,  and  when  nearly 
cold  add  the  whipped  cream  and  candied  fruits.  Put 
in  a mould,  ready  to  turn  out  when  required. 


331. — Orange  Cream. 

1 ounce  of  gelatine,  quarter  of  a pound  of  loaf 
sugar,  1 lemon,  7 oranges,  half  a pint  of  cream.  Squeeze 
and  strain  the  juice  of  the  lemon  and  orange;  put  it 
in  a saucepan,  with  the  gelatine  and  sufficient  water 
to  make  the  whole  quantity  up  to  1 pint;  rub  the 
sugar  over  the  lemon  and  orange  peels,  and  add  it  to 
the  juice.  Boil  up  ten  minutes,  strain  it,  and  when 
nearly  cold  whisk  it  up  with  the  cream,  and  turn  it 
into  a mould  to  set,  ready  for  turning  out. 

This  recipe  can  be  used  for  any  fruit  juice  in  place 
of  orange. 
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332. — Apricot  Cream. 

1 pint  of  cream,  quarter  of  a pound  of  ca.stor  sugar, 
3 parts  of  a pot  of  apricot  jam.  Whip  the  cream  to 
a very  stiff  froth ; gradually  whisk  in  the  jam  and 
sugar,  and  half  an  ounce  of  dissolved  gelatine.  Must  he 
done  veiy  quickly.  Put  it  in  a mould  and  turn  out 
when  stiff.  Is  very  good  without  the  gelatine  and 
served  in  glasses. 


333.  — Tea  Cream. 

Simmer  a pint  of  cream  till  it  is  jDartly  reduced 
in  quantity;  add  1 teacupful  of  strongly  made  tea,  and 
sugar  to  taste ; stir  in  gradually  three  yolks  of  eggs. 
Pass  it  through  a hair  sieve ; stir  it  again ; put  it  in  a 
mould  and  steam  it  for  20  minutes. 

334.  — Coffee  Cream. 

Half  a pint  of  ci’eam,  quarter  of  a pint  of  milk,  2 table- 
spoonfuls  of  strong  coffee,  sugar  to  taste,  4 yolks  of 
eggs.  Put  the  coffee,  eggs,  and  sugar  in  a jug ; place  the 
jug  in  boiling  water,  and  stir  it  till  thick;  let  it  stand 
till  cold.  Whisk  it  up  with  the  cream,  and  serve.  (If 
wanted  to  turn  out  of  a mould,  a quarter  of  an  ounce 
of  dissolved  gelatine  must  be  whisked  in  with  the 
cream.  Must  be  done  quickly.) 

Another  ivay. — 1 pint  of  cream,  half  a pint  of  milk. 
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half  a pint  of  strong  coffee,  l ounce  of  gelatine,  6 ounces 
of  sugar.  Soak  the  gelatine  in  a little  of  the  milk ; 
boil  the  rest  of  the  milk  with  the  cream,  coffee,  and 
sugar,  then  pour  it  over  the  dissolved  gelatine.  Strain 
it,  put  it  in  a mould,  and  stir  it  until  it  is  nearly  cold. 

335.— Chocolate  Cream. 

Half  a pint  of  cream,  half  a pint  of  milk,  quarter  of 
an  ounce  of  gelatine,  2 ounces  of  chocolate,  sugar  to 
taste.  Dissolve  the  chocolate  in  the  milk,  then  boil  it 
up  with  the  cream ; dissolve  the  gelatine,  and  pour  the 
boiling  mixture  over  it ; strain  it  and  stir  it  till  nearly 
cold.  Put  it  in  a mould,  and  turn  out  when  set. 


336. — Velvet  Cream. 

Three-quarters  of  an  ounce  of  gelatine,  half  a pint 
of  white  wine,  1 pint  of  cream  mixed  with  the  juice 
of  1 lemon,  and  sugar  to  taste.  Dissolve  the  gelatine 
in  the  wine,  strain  it  into  the  ci’eam.  Put  it  into  a 
mould. 


337. — Set  Cream. 

Quarter  of  an  ounce  of  gelatine,  half  a pint  of  cream, 
and  half  a pint  of  milk ; sugar  to  taste.  Boil  all  together, 
stir  it  till  nearly  cold;  place  some  jam  at  the  bottom 
of  a dish,  and  pour  the  mixture  over.  Serve  when 
set. 
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338.  — Baked  Chocolate  Custard. 

3 ounces  of  grated  chocolate,  3 eggs  well  beaten,  1 
pint  of  milk,  2 tablespoonfuls  of  sugar.  Boil  the  milk  ; 
add  the  chocolate  to  it  and  boil  2 or  3 minutes,  then 
pour  it  by  degrees  to  the  eggs.  Pour  into  a pie-dish, 
and  bake  in  a moderate  oven  about  15  to  20  minutes, 
or  until  just  set  at  the  top.  Must  be  of  the  consis- 
tency of  a thick  boiled  custard.  If,  when  served,  there 
is  an  appearance  of  water  at  the  bottom  of  the  dish, 
it  is  because  the  custard  has  been  allowed  to  bake  too 
fast  and  too  much.  This  custard  can  be  steamed  and 
served  in  the  same  dish. 

339.  — Boiled  Chocolate  Custard 

Is  made  like  any  ordinary  boiled  custard.  You  simply 
leave  out  all  other  flavouring,  and  add  2 ounces  of 
grated  chocolate  to  the  milk  when  you  boil  it. 

340.  — Boiled  Coffee  Custard 

Is  made  like  any  ordinary  boiled  custard.  You  simply 
add  some  strongly  made  coffee  to  the  milk  when 
you  boil  it,  and  you  leave  out  all  other  flavouring. 

341.  — Baked  Coffee  Custard. 

2^  tablespoonfuls  of  sugar,  4 well-beaten  eggs,  1 
pint  of  milk,  1 teacupful  of  strongest  made  coffee. 
Proceed  as  for  the  baked  chocolate  custard. 
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342. — Mousse  au  Chocolat. 

Dissolve  2 ounces  of  chocolate  in  three-quarters  of 
a breakfast-cupful  of  milk ; add  three-quarters  of  an 
ounce  of  sugar.  Boil  it  till  thick,  then  let  it  stand  till 
cold.  Whip  up  1 pint  of  cream,  and  gradually  add  the 
chocolate  to  it.  Serve  in  glasses. 

343. — Mousse  au  Cafe. 

Make  a teacupful  of  strong  coffee  with  4 ounces  of 
coffee  at  least.  Boil  it  with  1 ounce  of  sugar ; gradually 
stir  in  2 yolks  of  eggs;  let  it  get  cold.  Whip  up  1 
pint  of  cream,  and  gradually  add  the  coffee  to  it. 
Serve  in  glasses. 

344. — Creme  a I’lmperatrice. 

Make  a custard  with  two  teacupfuls  of  milk,  3 
eggs,  1 teaspoonful  of  vanilla,  and  1^  ounce  of  sugar. 
Simmer  2 ounces  of  rice  in  1 pint  of  milk  with  1 ounce 
of  sugar.  Must  be  simmered  very  slowly.  When  the 
milk  is  absorbed  the  rice  is  cooked  and  must  be  quite 
soft.  AVhen  the  custard  is  nearly  cold,  stir  it  in  by 
degrees  to  the  rice  ; then  stir  in  gradually  a small  pot 
of  apricot  marmalade.  Beat  all  well  together  so  as 
to  avoid  lumps.  Add  now  half  an  ounce  of  dissolved 
gelatine.  Whisk  up  stiffly  1 pint  of  cream  ; add  it  by 
degrees  to  the  above  mixture.  Pour  into  a mould, 
and  turn  out  and  serve  when  set. 
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345. — Swiss  Cream. 

Boil  the  rind  of  1 lemon  in  1 pint  of  cream ; sweeten 
to  taste.  When  the  cream  is  sufficiently  flavoured 
with  the  lemoUj  strain  it.  Lay  4 ounces  of  maccaroons 
in  a dish.  When  the  cream  is  cold,  add  the  juice  of  1 
lemon  to  it,  and  pour  it  over  the  maccaroons.  Let  it 
stand  for  some  hours  before  using  it.  It  is  an  im- 
provement to  add  at  the  last  moment  some  Devonshire 
or  whipped  cream. 


346. — Cream  Snow. 

The  grated  rind  and  juice  of  2 lemons,  a couple  of 
glasses  of  sherry;  sweeten  it  to  taste.  Whisk  this 
up  with  1 pint  of  cream.  Line  a perforated  mould 
with  muslin,  pour  in  the  mixture,  and  let  it  stand  for 
some  hours,  then  tnrn  out  and  serve. 

347.— Syllabubs. 

Take  the  grated  rind  of  2 lemons,  the  juice  of  3, 
1 pint  of  cream,  one-third  of  a pint  of  sherry ; sugar 
to  taste.  Mix  this  well  together ; then  whisk  it  up  to 
a stiff  froth,  and  serve  in  glasses. 

348. — Junket. 

1 pint  of  milk,  2 dessert-spoonfuls  of  brandy  or 
Scotch  whisky,  1 dessert- spoonful  of  castor  sugar,  and 
1 .V  of  prepared  rennet  (Crosse  and  Blackwell’s),  whipped 
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cream  or  Devonshire  cream,  grated  nutmeg  or  glaces 
cherries.  Make  the  milk  hot;  put  it  in  a dish  with 
brandy  or  whisky,  sugar,  and  rennet.  Stir  it  together, 
and  cover  it  until  it  is  set;  then  spread  the  cream 
over  the  top,  and  finally  decorate  with  glaces  cherries 
or  grated  nutmeg,  and  serve. 


349. — (Eiifs  aux  Macarons. 

Pound  3 maccaroons  with  some  castor  sugar ; melt 
1 ounce  of  butter  and  add  it  to  the  maccaroons.  Beat 
up  6 yolks  of  eggs  and  3 Avhites  separately ; then  beat 
both  whites  and  yolks  up  with  the  maccaroons  as  you 
would  an  omelet.  Place  the  mixture  in  the  dish  in 
which  it  is  to  be  served ; put  the  dish  in  a saucepan 
of  warm  water,  and  let  it  steam  ; sprinkle  some  castor 
sugar  over  the  top,  and  pass  a hot  salamander  over. 
Serve  hot  or  cold. 

350. — (Eufs  a la  Neige. 

Take  G eggs  ; beat  the  whites  to  a very  stiff  froth. 
Now  take  a pint  of  milk;  sweeten  and  flavour  it  with 
vanilla.  Put  the  milk  in  a saucepan ; when  it  comes 
to  a boil,  drop  in  (by  large  tablespoonfuls)  the  white 
egg-froth.  Turn  each  piece  so  as  to  cook  it  on  every 
side  (2  minutes  will  suffice).  Remove  it  out  of  the 
milk,  and  with  the  six  yolks  of  eggs  and  milk  make 
a boiled  custard,  which  when  cold,  serve  with  the 
lumps  of  white  froth  on  the  top. 
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351. — (Eufs  aux  Pistaches. 

Pound  some  pistachio  kernels.  Blend  a little  corn 
flour  in  cream ; put  it  on  the  Are,  with  the  kernels, 
some  grated  lemon-peel;  sugar  to  taste.  Stir  this 
together,  then  put  it  in  the  dish  it  is  to  be  served  in. 
Place  this  dish  in  a saucepan  of  hot  water ; add  C 
eggs ; stir  with  a wooden  spoon  till  nearly  set. 
Sprinkle  some  castor  sugar  over  the  top,  pass  the  hot 
salamander  ovex',  and  serve  hot  or  cold. 

352. — Sweet  Omelet. 

Beat  the  whites  and  yolks  of  eggs  separately. 
With  the  yolks  beat  in  some  castor  sugar  and  grated 
lemon-peel ; then  beat  whites  and  yolks  together  with 
a very  little  milk.  Melt  some  butter  in  a pan,  and 
cook  the  omelet  over  a quick  fire ; double  it  ovei',  and 
serve. 

353. — Omelet  “ a la  Robespierre.” 

Make  a sweet  omelet ; when  it  is  dished,  sprinkle 
over  it  some  castor  sugar.  Pour  some  absinthe  ovei’, 
and  set  fire  to  it  at  table. 

354. — Omelet  “ aux  Confitures.” 

Make  your  omelet  in  the  above  manner.  Melt 
some  jam  ; place  it  inside  the  omelet  before  doubling 
it  over,  and  serve. 
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355. — Omelet  “au  Rhum.” 

Make  a sweet  omelet ; when  it  is  dished,  sprinkle 
over  it  some  sifted  sugar  j then  pour  over  some  rum. 
Set  fire  to  it  at  table. 


356. — Omelet  “ Souffle.” 

Mix  and  heat  together  6 yolks  of  eggs,  4|  ounces 
of  sugar  ; flavour  with  vanilla.  Beat  the  whites  up ; 
then  heat  them  lightly  with  the  yolks.  Butter  a dish 
well ; pour  the  mixture  in  it,  .sprinkle  sifted  sugar 
over,  put  it  in  the  oven,  and  serve  it  as  soon  as  it 
rises.  Will  take  from  6 to  8 minutes. 


357. — Plain  Rice  Mould. 

Simmer  4 ounces  of  Carolina  rice  and  2^  ounces  of 
sugar  in  1 quart  of  milk,  with  a little  lemon-peel. 
When  all  the  milk  is  absorbed,  press  the  mixture  in  a 
mould  and  turn  out  when  cold.  Must  have  a creamy 
appearance  when  eaten.  Serve  alone  or  with  custard 
or  stewed  fruits. 

Another  way. — Prepare  the  rice  as  above,  then 
beat  in  a small  piece  of  butter  and  4 eggs ; put  it  in 
a well-buttered  mould,  in  which  you  have  sprinkled 
some  castor  sugar.  Bake  about  20  minutes  to  half 
an  hour,  turn  it  out,  and  sprinkle  castor  sugar  over. 
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358. — Caramel  Rice  Mould. 

Prepare  tlie  mould  with  caramel  according  to 
recipe  333.  Take  4 ounces  of  Carolina  rice;  put  it  in 
1 quart  of  milk,  with  2J-  ounces  of  loaf  sugar,  and  let 
it  gradually  swell  till  cooked  and  the  milk  absorbed ; 
then  add  a small  lump  of  very  fre.sh  butter  and  stir 
in  4 eggs.  Put  this  in  your  mould ; do  not  quite  fill 
the  mould.  Steam  it  from  20  minutes  to  half  an 
hour.  Serve  hot,  or  cold  with  a custard  round. 


359.  —Plain  Cold  Rice  Pudding. 

1 ounce  of  Carolina  rice,  1 tablespoonful  of  sugar, 
a very  small  lump  of  butter,  1 pint  of  milk.  Place  all 
in  a deep  pie-dish  and  bake  till  quite  set.  Must  be 
done  very  slowly.  Serve  cold.  When  the  spoon  is  put 
in  the  dish  it  ought  to  come  out  with  a cream  upon  it; 
if  it  does  not,  the  pudding  has  not  succeeded. 


360. — Caramel  Semolina  Mould. 

Prepared  exactly  like  the  Caramel  rice  (358). 

361. — Plain  Souffle. 

3 yolks  of  eggs  well  beaten ; 3 whites  of  eggs,  also 
well  beaten ; 2 ounces  of  potato  flour  (Groult’s),  1 ounce 
of  butter,  1-|  ounce  of  castor  sugar  and  a little  finely 
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chopped  ]emou-peel,  quarter  of  a pint  of  milk.  Put  in 
a stewpan  the  potato  flour,  sugar,  butter,  milk,  and 
lemon-peel;  stir  it  well  together  until  the  flour  is 
cooked.  Let  it  cool,  and  then  stir  in  quickly  the  yolks, 
and  then  the  well-whisked  whites  of  eggs.  Butter  a 
dish  and  bake  25  minutes.  Serve  at  once ; if  this  dish 
waits  even  one  minute,  it  will  fail. 

362. — Coffee  Souffle. 

Made  as  above,  but  adding  to  the  milk  1 teacupful 
of  strong  coffee,  and  leaving  out  the  lemon-peel. 

363. — Chocolate  Souffle. 

Leave  out  the  lemon-peel  and  about  ounce  of 
the  potato  flour,  and  add  1 ounce  of  grated  chocolate 
to  the  milk. 


364. — Vanilla  Souffle. 

Leave  out  the  lemon-peel  and  add  essence  of 
vanilla. 


365. — Beignets  Souffles  or  French  Fritters. 

1 breakfast-cupful  of  water,  4 ounces  of  flour, 
ounce  of  butter,  ounce  of  loaf  sugar,  a little  grated 
lemon-peel,  3 eggs.  Put  in  a saucepan  the  water, 
sugar,  butter,  and  grated  lemon-peel ; when  it  boils, 
move  the  saucepan  to  the  side  of  the  Are,  and  stir  in 
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the  floui'.  Put  it  back  on  the  fire  and  let  it  boil  a few 
xninutes,  stirring  all  the  time.  It  must  be  now  quite  a 
stiff  paste,  very  nearly  like  a lump  of  dough.  Put  this 
lump  in  a large  bason.  When  cool — not  cold — put  in  1 
(unbeaten)  egg ; mix  it  well  with  the  paste ; then  add 
the  second  egg,  and  then  the  third.  It  takes  about  4 
minutes  to  mix  in  thoroughly  each  egg.  Let  this  paste 
stand  two  or  three  hours  before  using  it.  Now  put  in 
a deep  stewpan  some  fat,  clarified  lard,  or  dripping ; 
when  it  boils  completely,  dip  a teaspoon  in  it,  and  then 
take  half  a teaspoonful  of  the  batter  and  drop  it  into 
the  fat.  Continue  until  you  have  used  ujd  all  the  batter. 
Each  fritter  will  be  cooked  when  it  is  a rich  gold 
colour  and  swollen  to  the  size  of  an  apricot.  The  reason 
you  dip  the  teaspoon  in  the  boiling  fat  is  to  cause  the 
batter  to  slip  easily  off  the  spoon.  Serve  the  fritters 
on  a d’oyley  with  castor  sugar  sprinkled  over. 


366. — Canadian  Pudding. 

Make  a custard  with  half  a pint  of  milk,  4 yolks 
of  eggs,  and  a little  sugar.  Boil  2 tablespoonfuls  of 
corn  flour  in  pint  of  milk  with  a little  sugar  ; let 
it  get  cool.  Then  fill  a deep  dish  with  layers  of  jam, 
custard,  and  the  corn  flour  mixture.  Finally  whisk 
the  whites  to  a stiff'  froth  with  some  sifted  sugar  ; place 
it  on  the  top  of  the  layers  and  bake  it  till  just  set,  and 
serve  in  the  same  dish. 

Another  way. — Proceed  as  above,  but  use  a thick 
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coffee  or  chocolate  custard  instead  of  plain  custard,  and 
leave  out  the  jam, 

367.  — Almond  Puddings. 

Boil  half  a pint  of  milk  with  2 ounces  of  butter. 
Pour  it  over  6 ounces  of  bread-crumbs;  add  12  peeled 
and  pounded  Jordan  almonds,  sugar  to  taste,  and  2 
well-beaten  eggs.  Bake  it  half  an  hour  in  buttered  cups 
or  little  moulds.  Serve  hot. 

367a. — Almond  Cream. 

Peel  and  pound  2J  ounces  of  best  almonds.  Mix 
this  with  a pint  of  boiling  cream ; add  gradually  4 yolks 
of  well-beaten  eggs,  a little  sugar.  Put  this  in  a mould 
and  steam  till  set ; turn  out  when  cold. 

368.  — Malvern  Pudding. 

Line  a bowl  with  slices  of  tolerably  stale  crumb  of 
bread — the  slices  must  be  a quarter  of  an  inch  thick — 
then  fill  up  the  bowl  with  hot  stewed  fruit.  Cover  the 
top  with  more  slices  of  crumb  of  bread ; put  it  on  one 
side  till  next  day.  Turn  it  out  and  serve  with  cream 
or  custard  poured  over  it. 

369. — Marmalade  Pudding. 

2 eggs  (weigh  them),  same  weight  of  bread-crumbs ; 
same  of  flour,  of  butter,  of  sugar ; 2 tablespoonfuls  of 
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orange  marmalade.  Beat  the  butter  and  sugar  to- 
gether till  they  are  quite  creamy  in  appearance ; work 
in  the  eggs  very  lightly  but  thoroughly,  then  work  in 
the  bread-crumbs,  and  next  the  marmalade.  Place  in 
a pretty  mould,  and  steam  it  for  three-quarters  of  an 
hour.  Serve  with  the  following  sauce : — 1 tablespoon- 
ful of  marmalade,  1 teacupful  of  sherry ; boil  the  two 
together,  and  serve  over  or  round  the  pudding. 

N.B. — Every  ingredient  of  this  pudding  miust  be 
thoroughly  well  mixed  in. 

370.  — Scotch  Pudding. 

12  tablespoonfuls  of  bread-crumbs,  7 of  chopped 
suet,  4 of  moist  sugar,  4 of  orange  marmalade,  the  rind 
of  1 lemon  grated,  4 eggs,  half  a teacupful  of  milk. 
Mix  well  together;  put  it  in  a mould  and  steam 
3 hours.  Serve  hot.  You  can  use  jam  in  place  of 
marmalade ; but  if  you  do,  you  must  omit  the  grated 
lemon-peel. 

371.  — Semolina  Pudding. 

4 ounces  semolina.  If  pint  of  milk,  2|-  ounces  of 
sugar,  4 well-beaten  eggs,  some  sultana  raisins,  candied 
citron  or  lemon  peel,  and  some  fresh  lemon-peel. 
Boil  the  fresh  lemon-peel  in  the  milk;  sprinkle  the 
semolina  in  by  degrees ; stir  carefully  so  as  to  keep 
the  mixture  very  smooth.  Boil  a few  minutes,  stirring 
all  the  time.  Move  it  off  the  fire;  put  in  the  sugar 


SWEETS. 


117 


and  tlie  4 eggs.  Have  a buttered  mould,  decorated 
-with  raisins,  candied  peels.  Pour  in  the  mixture  and 
steam  it  for  half  an  hour.  Serve  hot  with  a wine  or 
fruit  sauce,  or  cold  with  custard. 

Fruit  sauce  is  made  by  melting  any  fruit  jelly  you 
may  have  over  the  fire,  with  a very  small  proportion 
of  water. 

372. — Buff  Pudding. 

1 pint  of  milk,  3 ounces  of  butter,  2 tablespoonfuls 
of  flour,  C ordinary-sized  lumps  of  sugar,  1 pinch  of 
salt.  Mix  the  flour  by  degrees  to  the  milk  with  the 
salt ; boil  it  till  quite  thick ; then  take  it  off  the  fire, 
and  stir  in  the  butter,  sugar,  and  some  finely  grated 
lemon-peel.  Let  it  stand  till  cold;  beat  in  3 eggs. 
Have  a dish  lined  with  paste ; pour  in  the  mixture ; 
bake  in  a quick  oven  20  minutes,  and  decorate 
with  a few  lumps  of  marmalade.  Good  hot,  but  better 
cold. 


373. — Crumb  Pudding. 

11  tablespoonfuls  of  bread-crumbs,  1 pint  of  milk, 
3 tablespoonfuls  of  sugar,  4 eggs,  a little  very  finely 
chopped  lemon-peel  (or  candied  peel,  if  preferred),  a 
few  sultana  raisins  or  currants.  Butter  a pie-dish  well, 
and  strew  in  the  raisins,  etc.  Beat  the  eggs,  and  mix 
them  with  the  milk;  add  to  it  the  bread-crumbs,  sugar, 
lemon-peel.  Pour  it  into  a pie-dish,  and  bake  it. 
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Turn  out  and  serve  with  sifted  sugar  over,  or  with 
melted  red  or  black  currant  jelly. 

374. — De  Grey  Pudding. 

Beat  half  a pound  of  butter  to  a cream ; then  beat 
in  half  a pound  of  sugar,  then  half  a pound  of  flour, 
then  4 yolks  of  eggs,  then  some  chopped  candied 
fruits ; lastly,  whisk  4 whites  of  eggs  to  a stiff  froth, 
and  mix  it  up  with  the  other  ingredients.  Have  a 
well-buttered  mould  ; ornament  it  with  candied  fruits. 
Pour  in  the  mixture  and  steam  it  for  3 hours.  Serve 
hot,  with  a wine  sauce. 

375.  — Apple  Charlotte. 

Cut  some  cooking  apples  in  very  thin  slices.  Place 
some  very  thin  slices  of  crumb  of  bread  at  the  bottom 
of  a pie-dish,  then  a layer  of  the  apples,  a few  lumps 
of  butter ; sprinkle  with  sugar.  Fill  the  pie-dish  with 
alternate  layers  of  apple,,  bread,  butter,  and  sugar. 
Bake  about  an  hour ; turn  out  of  the  dish,  and  serve 
hot  or  cold. 

376. — Open  Apple  Tart. 

Peel  and  core  some  apples ; cut  them  up ; j)ut  them 
in  a saucepan,  with  a good-sized  lump  of  butter,  some 
finely  chopped  lemon-peel,  and  some  sugar.  Stew  till 
very  soft  and  smooth.  Beat  up  1 or  2 eggs ; mix  witli 


I 


SWEETS. 


149 


the  above.  Have  a shallow  dish  lined  with  pastry ; 
put  in  the  apple  mixture,  and  bake.  Very  good  hot 
and  cold. 


377. — Orange  Jelly. 

Three-quarters  of  an  ounce  of  gelatine,  dissolved 
in  1 pint  of  water.  Rub  half  a pound  of  sugar  on  the 
rinds  of  5 oranges  and  1 lemon.  Squeeze  out  the 
juice;  boil  it  up  with  the  sugar  and  water;  strain 
it ; whisk  it  nearly  cold,  and  put  it  in  a mould  to  set. 

Another  way. — The  juice  of  8 oranges,  rinds  and 
juice  of  2 lemons,  rinds  of  2 oranges.  Grate  the  rinds 
of  the  lemons  and  oranges  over  half  a pound  of  sugar. 
Put  it  into  a bason;  squeeze  over  it  the  juice  of  the 
oranges  and  lemons ; be  very  careful  to  leave  out  the 
pips.  Add  1 pint  of  water.  Put  this  in  a saucepan ; 
add  3 parts  of  a tumbler  of  sherry.  Have  whisked 
the  Avhites  of  4 eggs ; add  it  to  the  above  mixture 
with  the  shells,  then  1 ounce  of  dissolved  gelatine. 
Stir  it  all  together,  and  let  it  sloivly  boil.  When  it 
boils,  leave  it  3 minutes ; take  it  off  the  fire  and  let 
it  stand  another  3 minutes.  Rinse  a jelly  bag  in 
warm  water,  wi'ing  it  out  thoroughly;  pour  the 
jeUy  in,  and  let  it  strain  through  into  a mould. 


378. — Claret  Jelly. 

1 bottle  of  claret,  juice  and  rind  of  1 lemon,  1 pot 
of  red  currant  jelly,  1 wine-glassful  of  brandy,  half 
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a pound  of  loaf  sugar,  1 ounce  of  gelatine.  Boil  to- 
gether for  5 minutes ; strain  them  into  a moiild. 
Serve  next  day  with  whipped  cream.  Half  this 
quantity  makes  a fair-sized  sweet. 

379. — Apple  Cheese. 

Peel  and  core  the  apples,  and  cut  them  into 
quarters.  Stew  them  till  slightly  reduced ; add  three- 
quarters  of  a pound  of  sugar  to  each  pound  of  apple, 
and  a little  powdered  cinnamon.  Boil  for  about  3 
hours;  in  fact,  till  the  apples  are  boiled  to  a pulp. 
Put  it  in  pots  or  moxdds  for  use.  Very  good  served 
as  a sweet,  with  cu.stard  or  whipped  cream  over. 
Half  a teaspoonful  of  cinnamon  to  5 pounds  of  fruit 
is  sufficient. 


380. — Orange  Salad. 

Peel  the  oranges,  and  remove  the  outside  white 
skin;  cut  them  into  slices;  remove  the  pips.  Place 
them  in  layers  on  the  dish  they  are  to  be  served  in ; 
between  each  layer  sprinkle  some  castor  sugar  and 
pour  over  a little  rum  or  brandy. 


381. — Stewed  Prunes. 

Half  a pound  of  prunes,  2 teacupfuls  of  water,  1 
wine-glassful  of  claret  or  other  wine,  ounces  of 
sugar,  a little  lemon-peel.  Simmer  very  carefully 
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till  the  prunes  are  quite  cooked ; they  ought  to  bo 
soft  and  much  swollen.  Take  them  out  and  boil  the 
syrup  till  thick. 

382. — Corn  Flour  Mould. 

1 ounce  of  corn  flour,  1 pint  of  milk.  Mix  well 
together ; sugar  to  taste.  Boil  for  10  minutes ; put  it 
in  a mould,  and  let  it  stand  till  quite  cold  and  set. 
Turn  it  out,  and  serve  round  it  stewed  fruits  or  jam,  or 
a coffee  custard. 

383. — Lemon  Paste  for  Cheese-Cakes. 

1 pound  of  loaf  sugar,  6 yolks  of  eggs,  4 whites  of 
eggs,  juice  of  4 lemons,  the  rind  of  3 grated  lemons, 
quarter  of  a pound  of  fresh  butter.  Put  it  all  in  a 
pan  and  melt  it.  Must  be  about  the  thickness  of  honey. 
Put  it  in  pots,  and  when  cold  cover  it  as  you  would 
jam.  Use  for  tartlets  and  tarts. 

384. — Cheese-Cakes. 

Boil  1 pint  of  milk ; add  1 tablespoonful  of  ordinary 
vinegar  (which  will  turn  the  milk  to  curds) ; put  it 
in  a sieve  to  drain.  When  thoroughly  drained,  beat 
it  up  with  1 or  2 yolks  of  eggs,  a little  grated  lemon, 
or  currants,  and  sugar  to  taste.  Use  it  to  bake  in 
tartlets. 
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The  following  recipes  have  been  made  in  one  of 
Wolffs  American  freezing  machines,  which  is  a veiy 
simple  one,  and  easily  used.  I believe  there  are  many 
others  equally  good,  but  I have  not  tried  them. 

Ices  can  be  simply  made.  For  instance,  an  ordinary 
gooseberry  fool  iced  is  good;  the  remains  of  some 
stewed  fruit,  rubbed  through  a hair  sieve  and  added 
to  custard  or  cream,  make  a good  and  simple  ice. 

To  clarify  Sugar  for  Fruit  Water  Ices. 

Melt  4 pounds  of  sugar  in  4 pints  of  water  over 
the  fire ; when  it  boils,  beat  in  the  white  of  one  egg 
well  whisked.  Let  it  boil  about  10  minutes.  Strain  it 
and  bottle  it. 

385. — Orange  or  Lemon  Water  Ice. 

Squeeze  the  juice  from  a sufficient  number  of 
oranges  or  lemons  to  make  one  quart.  Melt  1 tea- 
cupful of  sugar  in  1 teacupful  of  boiling  water; 
stir  this  into  the  fruit  juice.  When  it  is  cold,  put  it 
in  a mould  and  freeze  it. 

N.B. — The  above  quantity  of  sugar  does  not  make 
a very  sweet  ice  ; if  very  sweet  ices  are  liked,  the 
quantity  can  be  increased. 

386. — Coffee  Cream  Ice. 

6 or  8 yolks  of  eggs,  1 breakfast-cupful  of  strong 
coffee,  1 pint  of  milk,  8 ounces  of  sugar.  Stir  all  to- 
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o'efclier  over  the  fire  till  set,  but  do  not  allow  the 
mixtiu'e  to  boil.  Strain  it  through  a hair  sieve.  Add 
half  a pint  of  double  cream ; put'  it  into  the  mould  and 
freeze  it. 

387. — Chocolate  Cream  Ice. 

Make  exactly  as  the  coffee  cream  ice,  simply  using 
G ounces  of  chocolate  boiled  in  water  or  milk  instead 
of  the  cofiee. 

388. — Vanilla  Cream  Ice. 

Make  exactly  like  the  cofiee  ice,  but  leave  out  the 
cofiee;  use  an  extra  half-pint  of  milk  and  some 
essence  of  vanilla. 

389.  — Fruit  Cream  Ice. 

Pound  any  fruit  liked  with  ■ sifted . sugar ; rub  it 
through  a sieve ; add  cream.  Put  it  in  a mould  and 
freeze. 

390.  — Parfait  au  Cafe. 

Boil  1 pint  of  milk ; take  it  off  the  fire,  and  stir 
in  1 pint  of  strong  coffee.  Now  put  in  a saucepan 
8 yolks  of  eggs  and  10  ounces  of  sugar.  Stir  the 
milk  in.  Place  the  saucepan  on  the  fire,  and  whisk  the 
mixture  until  it  is  just  on  the  boil ; then  take  it  off 
the  fire,  let  it  become  cold,  and  strain  it.  Put  it 
in  a mould  and  freeze  it.  When  half  frozen,  stir  in 
a wine-glassful  of  cura(;oa  or  rum ; finish  freezing  it. 
Serve  immediately  on  a d’oyley. 
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391. — Iced  Souffle. 

Mix  in  a saucepan  6 yolks  of  eggs,  with  4 ounces 
of  clai'ified  sugar.  Whisk  this  over  the  fire  until  it 
nearly  boils ; take  it  ofi"  the  fire  at  once.  Continue 
whisking  till  the  mixture  is  nearly  cold.  Add  to  it  1 
quart  of  whisked  double  cream  and  a glass  of  rum  or 
cura5oa;  continue  whisking  until  all  is  thoroughly 
mixed.  Have  your  souffle  lining  standing  on  ice,  so 
as  tc  get  it  thoroughly  cold ; this  is  important.  Fix  a 
band  of  paper  about  2 inches  above  the  dish ; pour  in 
the  mixture,  almost  as  high  as  the  paper ; cover  the 
mould  completely,  and  embed  it  in  ice  and  salt.  2 hours’ 
freezing  is  about  the  time  it  will  take.  Then  take  off 
the  paper,  strew  biscuit  powder  lightly  on  the  top, 
and  serve.  Souffles  can  be  fiavoured  with  the  juice  of 
fruit,  or  coffee,  or  chocolate,  or  vanilla,  etc. 

N.B. — The  souffle  must  be  embedded  in  the  ice  and 
salt  as  soon  as  it  is  mixed,  and  placed  in  the  lining. 
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392. — Ham  Toast. 

Put  some  very  finely  minced  ham  in  a saucepan, 
with  a little  gravy,  a few  bread-crumbs,  and  a little 
cream,  if  you  have  it ; let  it  simmer  till  quite  hot,  and 
serve  it  on  buttered  toast. 

393.  — Marrow  Toast. 

Break  a marrow-bone ; take  out  the  marrow,  and 
cut  it  into  small  pieces.  Put  the  marrow  into  boiling 
water  with  a little  salt,  and  boil  it  one  minute  so  as  to 
half  cook  it;  then  drain  it  immediately  on  a sieve. 
Chop  up  some  parsley ; put  it  in  a saucepan,  with 
pepper,  salt,  a little  lemon-juice,  and  the  marrow. 
Toss  it  all  together  for  a few  minutes  on  the  fire, 
spread  it  on  hot  toast,  and  serve  it  at  once. 

394,  — Kidney  Toast. 

Have  a cold  cooked  veal  kidney ; cut  it  into  very 
small  pieces ; pound  it  in  a mortar  with  pepper,  salt, 
and  some  boiled  onion ; stir  in  1 egg  well  beaten. 
Simmer  together  over  the  fire,  and  serve  on  toast. 
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395. — German  Toast. 

Any  remains  of  fricassee  or  hash.  Chop  it  up 
finely,  with  some  parsley,  onion,  pej)per,  and  salt ; add 
a well-beaten  egg ; put  it  to  stew  in  some  gravy ; let 
it  reduce  and  thicken.  When  cold,  pile  it  up  on 
square  pieces  of  toast ; lay  some  slices  of  hard-boiled 
egg  on  the  top ; brush  with  beaten  egg ; sprinkle  with 
fine  bread-crumbs ; bake  in  the  oven.  Squeeze  some 
lemon-juice  over,  and  serve. 


396. — Cheese  Omelet. 

Beat  up  6 eggs  in  the  usual  manner ; add  a tea- 
cupful of  thick  cream,  about  2 tablespoonfuls  of  grated 
Parmesan  cheese,  and  some  pepper  and  salt.  Cook 
the  omelet  in  the  usual  manner. 


397. — Sardine  Salad. 

6 eggs  boiled  hard,  6 onions  peeled  and  boiled,  6 
sardines  with  their  skins  ofi".  Cut  the  onions  and  eggs 
in  slices ; put  them  in  a salad  bowl,  with  layers  of 
sardines  between  them ; sprinkle  pepper,  salt,  chopped 
tarragon,  chervil,  and  parsley;  dress  with  oH  and 
vinegar,  and  serve. 
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398. — Macaroni  “au  Gratin.”, 

4 ounces  of  macaroni,  1 ounce  of  grated  Parmesan 
cheese,  1 ounce  of  grated  Gruyere  cheese,  1 ounce  of 
butter  divided  in  small  lumps.  Blend  a little  flour  in 
1-^  teacupful  of  milk  or  cream;  add  a quarter  of  an 
ounce  of  butter,  flnely  chopped  parsley  and  onion, 
pepper,  salt,  and  nutmeg.  Stir  this  all  over  the  Are 
till  the  sauce  is  thick ; pass  through  a fine  hair  sieve. 
Boil  the  macaroni  in  salt  and  Avater;  when  cooked, 
pour  in  some  cold  Avater  ; then  take  out  the  macaroni 
at  once  and  drain  it.  Noav  stir  into  the  macaroni  the 
above  sauce,  nearly  all  the  cheese,  and  the  butter; 
place  in  a buttered  baking-dish ; sprinkle  the  re- 
mainder of  cheese  and  a little  hot  butter  on  the  top, 
and  bake  till  a good  gold  colour. 

N.B. — Cold  water  is  poured  on  the  macaroni  as 
soon  as  it  is  cooked  Avith  the  intention  of  keeping  it 
jimi. 

Another  ^uay. — 3^  ounces  of  macaroni.  Boil  it  in 
2^  pints  of  stock  or  milk  about  20  minutes ; pour  in 
some  cold  water ; take  the  macaroni  out  at  once ; let 
it  drain  thoroughly.  HaA'-e  ready  3-^  ounces  of  grated 
Parmesan  cheese,  and  1 ounce  of  butter.  Place  the 
macaroni  in  a baking-dish ; sprinkle  the  cheese  in 
between  the  laj^ers ; place  the  butter  on  the  top  in 
.small  lumps;  bake  it  about  10  minutes,  or  until  a pale 
gold  colour.  Serve. 
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399. — Fondue. 

Allow  as  many  eggs  as  there  are  persons.  Weigh 
the  eggs ; take  as  much  butter  as  will  equal  half  the 
weight  of  eggs;  then  take  as  much  grated  Gruyere 
cheese  as  will  equal  a third  of  the  weight  of  eggs. 
Break  and  beat  up  the  eggs  thoroughly  in  a saucepan ; 
add  the  butter  and  cheese ; place  the  saucepan  on  the 
fire,  and  stir  it  with  a wooden  spoon  till  it  is  as  thick 
as  a custard ; add  some  pepper,  and  if  it  requires  it, 
salt  also.  Serve  at  once.  This  dish  must  not  boil. 

400. — Cheese  Fritters. 

Stir  half  a pint  of  water,  2 ounces  of  butter,  and  a 
pinch  of  salt  over  the  fire  until  it  boils  ; throw  in  3 
ounces  of  flour  and  2 ounces  of  grated  Parmesan 
cheese.  Stir  it  quickly  till  cooked  ; then  add,  one  by 
one,  3 eggs  well  beaten;  stir  frequently.  Now  with 
a spoon  take  some  small  pieces  of  the  mixture  and 
fry  in  boiling  fat.  Dish  up  on  a napkin  with  water- 
cress. 


401. — Cheese  Toast. 

Quarter  of  a pound  of  grated  cheese.  Pound  it  in 
a mortar,  with  half  an  ounce  of  butter  and  1 egg.  Cut 
some  slices  of  bread ; toast  and  butter  them  on  both 
sides;  spread  the  above  mixture  on  half  an  inch 
thick,  and  bake  about  4 minutes.  It  should  rise,  and 
must  be  eaten  at  once. 
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402.  — Cheese  Pudding. 

Warm  1 ounce  of  butter  in  a quarter  of  a j^int  ol 
milk;  mix  it  with  3 ounces  of  grated  Parmesan  cheese 
and  5 ounces  of  bread-crumbs ; add  2 well-beaten  eggs 
and  salt  to  taste.  Bake  half  an  hour,  and  serve  at 
once. 

403.  — Cheese  Straws. 

3 ounces  of  flour,  2 ounces  of  butter,  2 ounces  of 
grated  cheese,  a pinch  of  salt  and  cayenne  pepper. 
Kub  the  butter  into  the  flour,  then  the  cheese,  pepper, 
and  salt;  mix  ail  thoroughly  well.  Add  1 yolk  of  egg; 
roll  the  mixture,  cut  it  into  lengths,  and  bake  in  a 
cool  oven. 


404.  — Stewed  Cheese. 

Grate  2 ounces  of  cheese;  mix  it  with  1 tea- 
cupful of  cream;  add  1 beaten  egg;  stew  it  in  a small 
saucepan  with  1 ounce  of  butter  (melt  the  butter  before 
putting  in  the  cheese).  Serve  when  all  thoroughly 
mixed. 

405.  — Toasted  Cheese. 

Cut  some  Cheddar  cheese  in  flake.s ; put  it  in  the 
oven,  and  when  quite  dissolved,  stir  it  up  with  pepper 
and  English  mustard. 

Another  way. — Mix  the  cheese  in  a saucepan,  with 
a little  milk  or  beer  and  a little  mustard.  When  it 
is  a smooth  paste,  serve  it  up  on  buttered  toast. 
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406. — Cheese  Souffle. 

3 taLlespoonfuls  of  flour,  half  a pint  of  milk,  2 
ounces  of  butter.  Stir  all  this  well  over  the  fire  ; 
when  quite  mixed  and  smooth,  add  6 ounces  of  grated 
cheese.  Let  it  cool ; then  add  the  beaten  yolks  of  4 
eggs;  at  the  very  last  add  4 whites  of  eggs  well 
whisked.  Flavour  with  pepper  and  salt;  bake  half 
an  hour,  and  serve  at  once. 

407.  — Hot  Sandwiches. 

Bone,  skin,  and  pound  some  sardine.s  with  a little 
anchovy  paste  and  butter  and  lemon-juice.  Have 
some  thin  slices  of  bread  and  buttei',  and  lay  the 
paste  between  two  slices  to  form  a sandwich ; then  fry 
each  sandwich,  and  serve  them  up  hot. 

408.  — Savoury  Oysters. 

Beard  them ; sprinkle  them  with  pepper,  salt,  and 
lemon-juice;  wrap  each  oyster  in  a very  thin  slice  of 
fat  bacon;  skewer  them  and  cook  them  before  the 
fire.  Serve  on  toast  or  fried  sippets. 

409. — Cold  Anchovy  Toast. 

Cut  some  slices  of  bread  into  equal  sizes  and  fry 
them  in  oil ; place  them  on  a dish ; lay  some  fillets  of 
anchovy  or  sardine  on  each  piece.  Now  add  to  the 
oil  you  fried  the  bread  in,  some  minced  .shallot,  par.sley, 


I 


S4.V0URY  DISHES. 


16t 


thymCj  a bay  leaf,  pepper,  and  a little  vinegar.  Boil 
this  together;  strain  it;  pour  over  the  toasts,  and 
serve  them  when  they  are  cold. 


410. — Sardine  Toast. 

Pound  a few  honed  and  shinned  sardines  (say  4) 
with  1 teaspoonful  of  gravy,  1 ounce  of  butter,  and 
pepper.  Make  it  hot,  and  serve  on  fried  sippets  or 
buttered  toast. 


411. — Anchovy  Toast. 

Butter  some  toast ; spread  a little  anchovy  paste 
over.  Now  put  the  weU-beaten  yolks  of  2 eggs  in  a 
saucepan,  with  a quarter  of  a pint  of  cream ; set  it  to 
thicken  over  the  fire,  but  not  to  boil.  Season  with 
cayenne ; pour  it  over  the  toast  (which  ought  to  have 
been  kept  hot),  and  serve. 

N.B. — A pinch  of  grated  cheese  added  to  the  sauce 
is  considered  by  some  an  improvement.  Of  course,  it 
must  be  cooked  with  the  sauce. 

Another  %oay. — 3 ounces  of  butter,  1 teaspoonful  of 
anchovy  paste,  a little  pepper,  half  a pint  of  cream. 
Simmer  till  thick  with  1 teaspoonful  of  flour.  Pour 
it  over  some  buttered  toast,  and  serve  very  hot.  This 
quantity  makes  enough  for  ten  persons.  Milk  can  bo 
used  in  place  of  cream,  but  the  toast  is,  of  course,  not 
so  good. 
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BREAD,  ETC. 

412. — Bread. 

Flour,  4 pounds ; German  yeast,  1 ounce ; about  a 
quarter  of  an  ounce  of  salt;  water,  1 pint.  Put  the 
flour  and  salt  into  a good-sized  earthen  pan;  cover 
with  a cloth,  and  put  before  the  fii'e  to  get  wai’m. 
Then  make  a hole  in  the  middle  large  enough  to  hold 
a pint  of  water.  Mix  the  yeast  in  the  water,  which 
must  be  warm,  not  hot ; rub  it  down  till  the  yeast  and 
water  are  thoroughly  mixed — no  lumps — then  pour 
it  into  the  hole  in  the  flour,  and  sprinkle  some  of  the 
flour  over  the  hole  so  as  to  make  it  perfectly  invisible. 
Cover  with  the  cloth,  and  set  by  the  Are  again.  Let  it 
stand  there  till  the  flour  over  the  hole  cracks  in  more 
than  one  place ; then  work  it  up  into  a light  dough. 
Be  very  particular  to  use  only  the  tips  of  the  fingers. 
Knead  it  well  till  you  see  little  air  bubbles ; then  set 
it  by  the  fire  again  for  a little  while,  till  it  feels  very 
light  to  the  touch.  You  may  now  tear  pieces  off  {do 
not  cut  with  a knife).  Make  into  what  shape  or  size 
you  wish.  Put  it  on  a floured  tin  in  the  oven — not 
too  hot  a one.  Bake  till  the  loaves  rise,  crack,  and  are 
a good  colour.  When  taken  out  of  the  oven,  thi’ow  a 
cloth  over  to  keep  them  in.  If  required  lighter,  try 
3 pounds  of  flour  instead  of  4 pounds. 
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413. — Home-made  Bread  quickly  made. 

Mix  very  thoroughly  one  heaped-up  teaspoonful  of 
Yeatman’s  yeast  powder  with  1 pound  of  Himgarian 
flour  and  a little  salt;  pour  on  half  a pint  of  cold 
milk  or  water ; make  it  into  a loaf,  or  put  it  in  a tin, 
and  immediately  into  a hot  oven.  Bake.  When  the 
bread  has  risen,  open  the  oven  door  for  a minute  to  let 
out  the  steam.  This  dough  does  not  require  much 
kneading. 


414. — Home-made  Rolls  quickly  made. 

1 quart  of  flour,  1 teaspoonful  of  salt,  2 teaspoon- 
fuls  of  Yeatman’s  yeast  powder,  1 tablespoonful  of 
butter,  and  about  1 pint  of  milk,  not  more.  Mix  the 
flour,  salt,  and  powder  thoroughly  together;  rub  in 
the  butter,  add  the  milk ; work  it  into  a firm  dough. 
Flour  the  board ; knead  the  dough  on  it  two  or  three 
times  very  quickly.  Divide  it  into  nicely  shaped 
round  pieces ; lay  them  on  a greased  baking-tin,  wash 
them  over  with  milk,  and  bake  in  a hot  oven.  Will 
take  about  15  minutes.  Must  be  baked  as  soon  as 
made. 

415. — Vienna  Rolls. 

Mix  1 ounce  of  dry  German  yeast  with  1 ounce 
of  pounded  sugar  and  2 ounces  of  butter;  then  stir 
into  it  1 pint  of  warm  milk.  Have  2 pounds  of 
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flour  raixed  with  2 eggs  and  some  salt.  Stir  the  milk 
and  yeast  gradually  into  the  flour ; mix  it  aU  up  very 
thoroughly.  Let  it  stand  in  a warm  place  for  three 
, hours ; then  divide  it  into  small  shapes.  Flour  some 
tins ; place  the  rolls  upon  them,  and  let  them  stand  for 
about  20  minutes  in  a warm  place.  Bake  in  a quick 
oven  for  about  15  minutes;  rub  them  over  with  a 
little  sugar  and  water,  and  finish  baking  a few  minutes 
longer. 


416. — Spice  Cake. 

1 teacupful  of  butter,  1 teacupful  of  brown  sugar, 
1 pint  of  flour,  2 teaspoonfuls  of  baking  powder,  1 tea- 
spoonful of  carraway  essence,  1 of  nutmeg  essence,  1 of 
cinnamon  essence,  1 of  ginger  essence,  and  1 teacupful 
of  milk.  Mix  the  flour,  sugar,  and  powder;  rub  it 
in  the  butter ; add  the  milk  and  essences.  Mix  it  to 
a batter;  fill  a greased  tin  or  small  patty  pans,  and 
bake  in  a hot  oven.  Will  take  about  10  minutes. 

Another  way. — 1 teacupful  of  milk,  1 teacupful  of 
butter,  3 teacupfuls  of  flour,  1 teaspoonful  of  baking 
powder,  2 eggs,  half  a teacupful  of  stoned  raisins  and 
half  a teacupful  of  currants,  1 teaspoonful  of  nutmeg 
essence,  1 of  clove  essence,  and  1 of  cinnamon  essence. 
Rub  the  butter  and  sugar  to  a cream ; add  the  eggs, 
first  one,  then  the  other ; beat  between  each.  Mix  the 
flour  and  powder  together,  and  then  add  it  to  the 
other  things,  with  the  fruit,  essences,  and  milk ; beat 
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it  to  a smooth  batter.  Line  a tin  with  a greased 
papei’j  and  bake  about  half  an  hour. 

417.  — Short  Cakes. 

pint  of  flour,  small  teaspoonful  of  salt,  4 table- 
spoonfuls of  sugar,  4 tablespoonfuls  of  butter,  1 tea- 
spoonful of  baking  powder,  3 eggs,  1 teacupful  of  milk, 
1 teaspoonful  of  essence  of  orange.  Mix  the  flour,  sugar, 
salt,  and  powder ; rub  in  the  butter  cold ; add  the 
beaten  eggs  and  nearly  all  the  milk,  then  the  essence. 
Mix  it  all  quickly  into  a smooth  dough  with  the 
fingers,  not  the  hands.  Flour  the  board ; put  the  dough 
on  it,  roll  it  out  a quarter  of  an  inch  thick.  Cut  it 
into  squares ; lay  them  on  a baking-tin ; wash  them 
over  with  the  rest  of  the  milk;  lay  some  sliced  candied 
peels  on  the  top.  Bake  in  a moderate  oven.  Will  take 
about  20  minutes. 

418.  — Potato  Cakes. 

Mash  2 pounds  of  cooked  potatoes,  with  half  a 
pound  of  flour,  salt  to  taste,  and  sufiicient  milk  to 
bind.  KoU  it  out ; cut  it  into  small  rounds,  and  bake 
on  a hot  iron  plate  or  in  the  oven. 

419.  — Rock  Cakes. 

Half  a pound  of  flour,  2 ounces  of  butter,  2 ounces 
of  currants,  1 tablespoonful  of  sugar,  half  a table- 
spoonful of  baking  powder.  Mix  the  powder  and  flour 
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first;  add  the  sugar  and  currants,  then  rub  in  the 
butter ; next,  enough  milk  to  make  it  stiff  (about  1 
teacupful  of  milk  will  be  sufficient).  Bake  in  nicely 
shaped  pieces.  They  must  not  look  smooth. 

N.B. — Bock  cakes  can  also  be  made,  and  are  very 
good,  with  1 pound  of  flour,  quarter  of  a pound  of 
dripping,  1 egg,  2 tablespoonfuls  of  baking  powder,  2 
ounces  of  currants,  2 ounces  of  sidtanas,  and  2 table- 
spoonfuls  of  sugar. 

420. — Scones, 

1 pound  of  flour,  quarter  of  a pound  of  butter,  2 
tablespoonfuls  of  sifted  sugar,  1 tablespoonful  of  baking 
powder.  Mix  with  milk  (sour  if  possible).  EoU  out 
into  squares  and  bake. 

421. — Dundee  Cake. 

8 eggs,  2 teacupfuls  of  butter,  1^  teacupful  of  sugar, 

pint  of  Hungarian  flour,  a cupful  of  currants,  IJ 
cupful  of  sultana  raisins,  a little  grated  nutmeg,  a 
little  essence  of  vanilla,  1 cupful  of  pounded  Jordan 
almonds,  and  a little  candied  peel  cut  in  thin  slices. 
Rub  the  sugar  and  butter  together  to  a white  cream ; 
add  the  eggs  two  at  a time — beat  3 or  4 minutes 
between  each.  Have  all  the  other  ingredients  well 
mixed  together,  and  then  add  them  to  the  sugar,  butter, 
and  eggs.  Mix  all  firmly  together.  Have  a shallow 
tin  lined  with  a greased  paper ; pour  in  the  mixture  and 
bake  in  a moderate  oven.  Will  take  about  hour. 
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422. — Directions  for  Oyster  Patties  Paste. 

Strain  the  juice  of  1 lemon  in  1 gill  of  water  (cold). 
Beat  1 egg  to  a stiff  froth,  and  mix  with  above.  Put 
three-quarters  of  a pound  of  dried  flour  into  a bowl, 
and  stir  in  the  above  liquid ; knead  it  to  a smooth  paste. 
Lay  it  on  a slab,  and  spread  over  it  three-quarters 
of  a pound  of  fresh  butter.  Turn  over  the  four  sides  ; 
dredge  with  flour  and  roll  it  out  four  times  ; then  fold 
it  in  three  and  let  it  stand  in  a cool  place  for  2 hours. 
Have  ready  two  round  paste-cutters,  one  2^  inches 
across,  the  other  1^  inch.  Boll  out  the  paste  a third 
of  an  inch  thick  and  make  your  patties.  The  stewed 
oysters  must  be  put  in  after  the  patties  have  been 
baked. 

423. — Directions  and  Proportions  for  Pastry. 

12  ounces  of  flour,  ounces  lard,  ounces  of 
butter,  1 teacupful  of  water,  and  a little  salt.  Mix  the 
lard  and  flour  together ; rub  it  with  the  fingers  (not  the 
hands)  as  lightly  as  possible  and  as  quickly  as  you 
can ; add  the  water,  and  work  it  lightly  into  a paste. 
Roll  the  paste  out,  and  spread  upon  it  one-third  of  the 
butter;  roll  it  again  and  spread  again  one-third  of 
butter ; do  this  again,  when  all  the  butter  ■svill  be  used. 
Double  it  over  and  put  it  in  a bowl,  and  let  it  stand 
for  2 hours  before  cutting  for  use. 

N.B. — The  more  you  roll  it  the  heavier  the  paste 
will  become ; so  take  care. 
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424.— Quince  Jam  or  Cheese. 

Slice  the  quinces  (after  they  are  peeled  and  cored). 
Put  them  in  a stewpan,  with  sufficient  water  for  them 
to  float ; stir  carefully  from  the  bottom ; stew  till 
reduced  to  a pulp,  then  weigh  the  pulp.  Add  three- 
quarters  of  a pound  of  sugar  to  each  pound  of  pulp, 
and  stew  till  set.  Put  in  pots  and  cover  tightly. 

N.B. — 3 or  4 apples  to  every  12  quinces  is  by  some 
considered  an  improvement.  Some  boil  the  quince 
seeds  and  peel  in  the  water,  then  strain  it  and  use  it 
with  the  quinces  instead  of  plain  water.  If  put  in 
moulds,  the  quince  can  be  turned  out,  and  served  as  a 
sweet  with  custard  or  cream  poured  round  it. 


435. — Pickled  Lemons. 

Wipe  6 lemons;  cut  each  lemon  into  8 pieces;  put 
on  them  a pound  of  salt,  6 cloves  of  garlic,  2 ounces 
of  horse-radish  thinly  sliced,  2 ounces  of  cloves,  2 ounces 
of  mace,  2 ounces  of  mustard,  quarter  of  an  ounce  of 
grated  nutmeg,  quarter  of  an  ounce  of  cayenne,  2 
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quarts  of  vinegar.  Put  all  this  in  a large  jar ; place 
the  jar  at  the  side  of  the  fire,  or  in  a saucepan  of 
boiling  water,  and  let  it  simmer  till  you  think  the 
lemons  are  cooked ; then  take  it  off.  When  cold,  cover 
it  with  a lid  which  fits.  Stir  every  day  for  6 weeks. 
Put  it  into  small  bottles ; cover  them  tightly,  and  keep 
for  use. 


426. — To  make  Coffee  (French  Fashion). 

For^ each  small  coffee-cupful  of  water  allow  half  am 
ounce  of  coffee.  Put  the  coffee  in  the  upper  part  of 
the  coffee-pot  (the  ordinary  French  cafeti^re,  which  is 
made  in  tin  and  in  china) ; pour  the  boiling  water 
over,  and  let  it  stand  till  the  water  has  run  through. 
Must  be  as  clear  as  wine.  Be  sure  to  lift  off  that  part 
of  the  coffee-pot  which  holds  the  grains  before  you 
move  the  coffee-pot,  or  you  may  get  a little  coffee 
grounds  shaken  into  the  coffee.  There  is  no  excuse 
for  not  always  having  good  coffee,  provided  two  things 
are  remembered : 1st.  That  the  coffee  provided  must 

be  coffee  and  not  chicory.  2nd.  That  the  cook  must 
measure  the  water  and  weigh  the  coffee  on  each 
occasion  : if  she  once  attempts  to  guess  at  her  quan- 
tities, bad  coffee  will  be  the  result.  It  is  better 
always  to  roast  and  grind  the  coffee  at  home,  which 
is  easily  done.  Put  the  beans  on  a baking  tin  in  the 
oven,  each  bean  separately ; leave  them  about  10- 
minutes,  or  until  they  are  a rich  brown.  I alwa^ys 
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roast  each  day  the  coffee  which  is  required  for  that 
day.  If  there  is  any  coffee  not  used,  it  ought  not  to 
he  thrown  away.  The  coffee  will  keep  if  put  in  a 
bottle  at  once  and  tightly  corked.  It  can  then  be  used 
for  a coffee  custard  or  cream. 

427. — To  make  Coffee  (Turkish  Fashion). 

Grind  the  coffee  very  fine.  Take  the  same  propor- 
tions you  would  for  French -made  coffee  (perhaps 
rather  more  water  to  allow  of  boiling  away).  Put  the 
water  into  a saucepan,  with  a lump  of  sugar ; when 
boiling  hard,  throw  in  the  coffee ; let  it  come  to  a 
boil.  Lift  it  off  the  fire  as  soon  as  it  bubbles,  then  put 
it  on  the  fire  again ; lift  it  oft’  as  soon  as  it  bubbles ; 
do  this  a third  time.  Now  throw  in  a spoonful  of 
cold  filtered  water  to  settle  the  grounds ; leave  it  quiet 
one  minute,  and  pour  carefully  into  cups.  Will  have 
a thick  yellow  froth  at  the  top.  Serve  Avithout  milk. 
The  coffee,  as  usual,  to  be  freshly  roasted,  and  on  this 
occasion  ground. 


428. — To  make  Chocolate. 

Cut  up  1 tablet  of  chocolate  in  very  small  pieces , 
blend  it  in  a little  hot  water  or  hot  milk ; then  add 
enough  hot  water  or  hot  milk  to  make  up  a breakfast 
cup.  Boil  2 or  3 minutes,  stfiring  aU  the  time. 

N.B. — Some  people  find  chocolate  made  with  milk 
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alone  does  not  agree  witli  them.  In  those  cases  use 
water,  and  add  a little  cold  milk  when  you  drink  it. 
I find  the  best  chocolate  for  this  purpose  is  that  of  the 
Compagnie  Coloniale,  ivithout  vanilla. 

429. — Meat  Tea. 

Take  1 pound  of  lean  beef,  mutton,  or  chicken. 
Cut  it  into  very  small  pieces ; put  it  in  a jar  with  1 
pint  of  cold  water ; put  the  jar  in  a saucepan  of  cold 
Avater,  and  let  it  gradually  become  warm,  and  let  it 
simmer  for  3 or  4 hours.  It  must  not  boil.  Pass  it 
through  a hair  sieve ; flavour  with  salt,  and,  if  liked, 
pepper.  This  meat  tea  can  be  taken  plain,  or  thick- 
ened with  sago,  arrowroot,  or  bread-crumbs ; or  a little 
cream  can  be  stirred  in,  or  a couple  of  yolks  of  eggs,  if 
the  patient  is  allowed  eggs. 


430. — Barley  Cream. 

1 pound  of  veal.  Skin  it,  and  remove  all  fat ; cut 
it  in  pieces,  and  put  it  in  1 quart  of  cold  Avater  and  1 
ounce  of  barley.  Simmer  it  slowly  tiU  it  is  reduced 
to  1 pint.  Strain  the  liquor  through  a sieve,  and  then 
rub  the  meat  and  barley  through  a sieve.  Add  the 
liquor  to  it ; it  ought  to  be  of  the  consistency  of  thick 
cream.  Add  salt  to  taste ; and  if  the  patient  is  allowed 
cream,  a tablespoonful  of  cream  well  beaten  in  is  an 
improvement. 
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431. — Panade. 

Cut  up  small  2 pounds  of  juicy  rumpstealc,  or  a 
■whole  fowl,  or  a pheasant  (freshly  killed).  Put  it  in 
a jar  ; cover  this  jar  tightly  -with  a paper,  and  prick  a 
few  holes  into  the  paper.  Place  the  jar  in  a saucepan 
of  cold  water ; the  water  ought  to  reach  nearly  to  the 
top  of  the  jar,  hut  not  sufficiently  to  come  over.  Fit 
the  lid  of  the  saucepan  very  tightly  on,  and  let  it 
simmer  gently  nearly  all  day.  Pour  off  the  small 
quantity  of  liquid  which  will  have  been  extracted 
from  the  meat,  and  let  it  stand  for  the  fat  to  rise  and 
be  removed.  Now  take  the  meat,  pound  it  in  a 
mortar,  and  run  it  through  a sieve  into  the  liquid. 
Add  a little  salt.  Will  be  about  the  consistency  of 
thick  cream,  and  is  easily  digested.  Can  be  used  hot 
or  cold. 


432. — Potted  Meat. 

Cut  some  fresh  rumpsteak  into  small  pieces ; put 
it  all,  fat  and  lean,  into  a jar  with  half  a teacupful  of 
water.  Put  the  jar  in  a saucepan  of  water ; cover 
the  jar  up  tight,  and  let  the  contents  simmer  till  quite 
tender.  Pound  it  now  in  a mortar,  adding  its  own 
gra^vy  by  degrees  ; flavour  with  pepper  and  salt.  Place 
it  in  jars,  and  cover  with  hot  melted  butter,  if  it  is  to 
be  kept  any  time.  This  potted  meat  is  excellent  used 
for  sandwiches,  but  it  is  better  to  make  only  a small 
quantity  at  a time. 
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433. — Orange  Marmalade. 

Weigh  the  oranges,  and  cut  them  in  halves  or 
quarters.  Take  the  peel  off  eaeh  half  or  quarter.  Take 
the  pips  and  skin  from  the  fruit,  and  press  it  through 
a hair  sieve.  Soak  the  peel  all  night  in  water  slightly  - 
salted ; next  day  hoil  it  in  cold  water,  changing 
the  water  frequently.  When  the  peel  is  soft,  take  it 
out ; let  it  drain,  then  cut  it  into  shreds  or  long  strips. 
Now  put  the  peel  and  the  strained  pulj)  into  water 
(allow  half  a pint  of  water  to  each  pound  of  fruit) ; 
add  sugar  (1  pound  to  each  pound  of  fruit),  a little 
grated  lemon-peel.  Boil  all  together  until  it  is  thick 
and  clear.  Put  it  into  well-covered  jars ; keep  some 
months  before  using.  Will  take  from  half  to  1 hour 
to  hoil. 


434. — To  prepare  Dripping  for  Use. 

Put  the  dripping  in  a saucepan;  hoil  it  over  a 
sloAV  fire  for  a few  minutes  ; skim  it  carefully ; let  it 
.stand  to  cool  a little.  Have  a jar  with  some  cold 
water  at  the  bottom ; place  a muslin  over  the  top ; 
pour  the  dripping  through.  When  cold  and  set, 
remove  the  dripping  from  the  water  into  another  jar. 

N.B. — Dripping  ought  to  he  clarified  as  above  each 
time  it  has  been  used  ; and  it  can  be  used  very  many 
times,  especially  if  you  occasionally  add  a little  fresh 
dripping. 
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435. — Hints  for  Frying. 

There  must  be  a quantity  of  fat  in  the  pan ; the 
fat  must  be  as  hot  as  possible ; it  must  smoke  before 
it  is  ready  for  use.  The  things  fried  must  be  the 
colour  of  biscuits,  and  must  be  dry.  If  they  are  not, 
it  is  because  there  is  not  enough  fat,  or  because  it  is 
not  hot  enough.  The  fat  must  always  be  clear,  and 
have  no  specks ; the  same  fat  can  be  used  frequently, 
and  must  be  clarified  always  before  using  it  again. 


436. — To  keep  Butter  for  Winter  Use. 

Put  the  butter,  which  must  be  quite  fresh  and 
without  salt,  in  a large  stewpan ; let  it  gradually 
warm  by  the  side  of  the  fire  for  1 or  even  2 hours ; 
if  necessary,  skim  it.  Now  pour  it  into  earthenware 
jars,  taking  care  to  leave  the  sediment  in  the  pan,  and 
not  on  any  account  to  pour  any  into  the  jar.  Cover 
the  pots  carefully,  as  you  would  jam,  and  keep  for  use. 

N.B. — When  butter  is  very  cheap,  instead  of  salt- 
ing it  and  keeping  it  for  winter  cooking,  it  is  very 
much  better  to  proceed  as  above.  Salt  butter  is  not 
nice  for  cooking ; I cannot  repeat  this  too  often. 

437. — Proportions  for  Frying  Batter. 

2 tablespoonfuls  of  flour,  1 yolk  of  egg,  1 spoonful 
of  salad  oil,  2 tablespoonfuls  of  mUk.  Stir  it  up 
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thoroughly;  then  add  a tablespoonful  of  "water,  pepper, 
and  salt.  Let  it  stand  for  some  hours,  or  indeed  till 
next  day.  Before  using  it,  whisk  up  2 whites  of  egg 
to  a stiff  froth,  and  beat  it  in.  (Another  way  is  to 
use  "vinegai'  or  brandy  instead  of  the  water.)  Dip  the 
pieces  of  meat  or  vegetable  or  fruit  into  this  batter, 
then  drop  into  boiling  fat,  and  fry  very  dry  and  crisp. 

438. — To  beat  Whites  of  Eggs  quickly  and  stiffly. 

With  the  whites  add  a pinch  of  salt,  and  use  a 
flat  dish ; beat  with  a large  steel  knife,  and  always  in 
the  same  direction.  Must  be  used  at  once. 

439. — To  chop  Parsley  fine. 

Wash  it,  and  dry  it  thoroughly  before  chopping  it ; 
if  it  is  chopped  damp,  it  sticks  to  the  knife. 

440.— Cock-Tail. 

1 liqueur-glass  of  gin  or  brandy,  IJ  ditto  ot 
water,  small  quantity  of  Angustura  bitters,  a little 
lemon  or  fresh  lime  juice,  sugar  to  taste.  Whisk  all 
up  together.  A little  crushed  ice  is  an  improvement ; 
but  if  ice  be  used,  1 liqueur-glass  of  water  is  sufficient. 

441. — Plantagenet  Liqueur. 

Mix  1 bottle  of  brandy  with  2 bottles  best  green 
ginger  wine;  bottle  the  mixture,  and  cork  it  tightly 
down. 
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442. — Suggestions  for  Different  Salads. 

Frencli  beans,  or  cauliflowers,  or  a white  cabbage, 
•or  the  tops  of  asparagus,  or  celery,  or  beetroot  and 
celery  combined,  when  cooked  and  cold,  make  ex- 
cellent salads,  either  alone  or  together,  if  simply  dressed 
with  oil,  vinegar,  pepper,  and  salt  in  proper  propor- 
tions. Meat  cut  into  fine  shreds,  with  a few  chopped 
pickles,  and  dressed  with  a mayonnaise  sauce  (the 
recipe  of  which  is  given  in  all  cookery  books),  or  cold 
fish  dressed  with  the  same  sauce,  are  also  excellent 
cold  dishes. 


443.  — Indian  Chutnee. 

Cold  cooked  potatoes.  Mash  them  up  very  smooth; 
add  some  chopped  green  chili,  and  onions  chopped 
small,  salt,  and  lemon-juice.  Mix  all  thoroughly 
together ; put  it  in  a small  mould,  press  it  tight,  and 
turn  it  out  to  serve  with  curry. 

N.B. — The  chili  and  onion  must  be  chopped  very 
fine.  Raw  tomatoes  can  be  used  instead  of  potatoes. 

444,  — Soup  “ Joubert.” 

Have  ready  IJ  quart  of  boiling  pot  au  feu,  or 
English  clear  soup;  beat  up  2 eggs;  blend  1 tea- 
spoonful  of  flour  with  enough  water  to  make  it 
smooth;  add  it  to  the  eggs,  and  beat  again  well. 
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Next  pour  it  into  the  boiling  soup,  stir  while  you  are 
'pouring,  and  cook  it  for  10  minutes,  stirring  con- 
tinuously. 

445. — Neapolitan  Vegetable  Soup. 

2 pounds  of  ripe  tomatoes,  5 large  peeled  potatoes, 
a handful  of  washed  and  picked  sorrel.  Boil  all  this 
in  about  2J  pints  of  water,  with  a little  salt.  When 
the  vegetables  are  thoroughly  cooked,  pass  it  all 
through  a sieve,  put  it  back  on  the  fire,  with  1^  to 
2 ounces  of  butter,  three-quarters  of  an  ounce  of  loaf 
sugar  season  with  pepper  and  salt ; simmer  for  a few 
minutes.  Have  some  small  pieces  of  bread  fried  in 
butter,  place  them  in  the  tureen,  and  pour  the  soup 
over  them. 


446. — Tomato  and  Marrow  Soup. 

1^  pound  of  tomatoes,  1 marrow,  2 large  Spanish 
onions.  Cut  them  in  slices,  and  toss  them  in  2 table- 
spoonfuls of  fresh  dripping,  add  half  a pint  of  water, 
pepper  and  salt  to  taste.  Simmer  about  3 hours; 
pass  through  a sieve;  add  1 to  2 ounces  of  butter, 
1 gUl  of  cream,  and  1 teacupful  of  milk.  Simmer  a 
few  minutes  again. 

O 


447. — Vendange  Soup. 

1 good-sized  cabbage  (white),  3 large  carrots,  2 
Spanish  onions,  large  ones.  Cut  all  these  into  shreds. 
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Fry  them  all  together  in  about  2 ounces  of  dripping; 
leave  them  all  together  to  simmer  slowly  for  about 
half  an  hour;  then  add  in  the  same  saucepan  1 pint 
of  milk,  3 pints  of  water.  Cut  some  stale  bread  in 
very  thin  slices,  add  them  to  the  other  things,  with  a 
teacupful  of  gravy  (or  half  a teaspoonful  of  Liebig’s 
extract  of  beef),  dessert-spoonful  of  salt  and  pepper 
to  taste.  Simmer  together  for  2^  hours.  The  result 
is  a very  thick,  palatable,  plebeian  soup. 

448. — Cauliflower  Soup. 

Scald  a cauliflower  for  a few  minutes  in  boihng 
water,  with  a little  salt;  throw  the  water  away,  and 
drain  the  cauliflower.  Now  boil  the  cauliflower  in 

pint  of  milk,  or  milk  and  Mmter,  pepper  and  salt, 
till  quite  cooked.  Next  rub  all  through  a hair  sieve. 
Put  all  back  on  the  Are ; add  2 tablespoonfuls  of 
grated  Parmesan,  or  Gruyere  cheese,  1 ounce  of  butter, 
or  3 tablespoonfuls  of  cream  (pepper  and  salt  if  neces- 
sary). Simmer  together,  and  serve  with  fried  sippets. 

N.B. — Must  be  of  the  consistency  of  cream. 

N.B. — For  a change  the  cheese  can  be  omitted,  and 
the  soup  served  plain,  or  flavoured  with  a little 
nutmeg.  This  is  a matter  of  taste. 

449. — Simple  Crecy  Soup. 

Scrape  and  slice  14  ounces  of  red  carrots.  Put 
them  in  1 quart  of  water,  with  a little  salt.  Simmer 
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gently  for  G hours.  Rub  them  through  a wire  sieve ; 
put  them  back  on  the  fire,  and,  when  they  begin  to 
boil,  add  ounces  of  butter,  jDepper,  and,  if  necessary, 
a little  more  salt.  Stew  for  a few  minutes  ; and  just 
before  dishing  up  the  soup,  stir  in  the  yolk  of  1 egg. 
A gill  of  cream,  and  1 teaspoonful  of  Liebig’s  extract 
of  beef  will  be  found  a great  improvement  to  this 
.soup. 

449a, — Simple  Soup  “a  la  Heine.” 

Pound  in  a mortar  the  remains  of  cold  chicken, 
Avith  2 ounces  of  cooked  rice  ; Avhen  well  pounded,  rub 
it  through  a hair  sieve.  Put  it  on  the  fire  with  1 
quart  of  white  stock ; add  1 gill  of  cream,  pepper  and 
.salt  to  taste.  Simmer  for  half  an  hour  to  an  hour. 
Serve  up  with  fried  sippets.  The  remains  of  a “ Poule 
au  Riz,”  or  cold  Mauritius  Mould,  can  be  turned  into 
a Simple  Soup  “a  la  Reine.” 

450. — Haddock  Raviolis  (Savoury). 

Soak  a dried  haddock  in  Avarm  milk ; then  .shred 
it  into  small  pieces.  Mix  it  up  with  cream,  about  1 
gill,  and  pepper.  Make  a light  paste ; roll  it  out  thin. 
Cut  it  into  squares ; on  each  square  place  a piece  of 
the  aboA'^e  prepared  haddock,  double  the  paste  over, 
and  fry  in  boiling  fat.  Dish  up  on  a napkin.  Don’t 
throAV  the  milk  aAvay  the  haddock  Avas  soaked  in ; use 
it  for  some  fish  soup,  or  a fish  gratin. 
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450a. — Haddock  Tartlets. 

Prepare  the  haddock  as  above.  Also  have  a light 
paste,  with  which  line  some  patty  pans ; fill  up  each 
tartlet  with  the  haddock  mixture,  and  bake.  If  short 
of  cream,  use  a little  butter. 

451. — Red  Herrings. 

Remove  the  skin  and  bones  from  some  red  herrings. 
Put  them  to  soak  in  milk  for  about  half  an  hour ; 
then  pound  them ; pass  them  through  a hair  sieve. 
Mix  them  up  smooth  with  some  thick  cream,  a very 
little  bread-crumb,  and  a little  pepper.  Have  some 
china  ramaquin  cases;  butter  them  well;  put  in  the 
mixture,  and  warm  them  in  the  oven  for  a few 
minutes. 

N.B. — If  you  have  no  cream,  use  milk  and  a few 
more  bread-crumbs. 

452. — Fish  Cream. 

Boil  half  a pound  of  fish  in  about  1 pint  of  water, 
with  a bunch  of  herbs  and  a little  vinegar,  a piece  of 
carrot  and  turnip.  When  cooked,  take  out  the  fish 
and  remove  all  the  bones ; chop  up  the  fish  ; add  some 
finely  chopped  mushrooms  and  parsley ; pound  it  all, 
and  pass  it  through  a sieve ; get  it  as  smooth  as  possible. 
Stew  1 teacupful  of  bread-crumbs  in  1 gill  of  milk 
and  1 oiince  of  butter ; add  it  to  the  fish.  Mix  it  all 
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well  together,  adding  at  the  same  time  1 gill  of  cream, 
pepper,  salt,  and  nutmeg,  and  lastly,  3 eggs,  one  after 
the  other  (all  the  ingredients  must  he  mixed  in  cold). 
Butter  a mould;  press  in  the  mixture,  and  steam  it 
for  about  20  minutes.  Serve  with  a bechamel  sauce, 
in  which  add  a few  oysters  or  button  mushrooms. 

N.B.— The  remains  of  any  cold  fish  can  be  used  up 
for  a fish  cream. 


453. — Baked  Fish. 

Have  one  of  the  brown  French  baking-dishes.  See 
that  the  hole  in  the  lid  is  clear.  Take  2 pounds  of 
fish,  either  cod,  haddock,  whiting,  sole,  or  a variety  of 
each,  a few  scallops,  or  a small  lobster;  remove  all 
bones  and  shell ; place  the  fish  in  layers  in  tlie  dish, 
with  layers  of  sliced  tomatoes  (2  good-sized),  sliced 
Spanish  onion  (1  small  one),  a pinch  of  curry  powder, 
1 wine-glassful  of  light  red  or  light  white  wine,  half  a 
pint  of  stock.  Bake  1 hour.  Lift  off  the  lid,  and 
place  on  the  top  some  fried  sippets  of  bread,  send  up 
in  the  same  dish,  and  serve  in  soup-plates. 

N.B. — This  is  a good  “ Sunday  dish,”  as  it  can  be 
cooked  on  Saturday,  when  the  fish  comes  in,  and  after 
it  is  cooked,  put  on  one  side  without  removing  the  lid. 
Next  day,  warm  it  in  the  oven  for  about  10  minutes, 
and  then  place  the  fried  sippets.  If  the  gravy  is 
preferred  thick,  dredge  in  a little  flour  when  you  place 
the  layers  of  fish,  vegetables,  etc.  Potatoes  can  be 
used  instead  of  tomatoes. 
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454. — French  Fillets  of  Fish. 

Bone  and  divide  into  fillets  some  Avhiting,  or 
haddock,  or  mackerel,  or  sole — ^in  fact,  any  fish  which 
can  he  divided  into  firm  fillets.  Toss  them  up  in  a 
little  olive  oil  until  they  are  firm  on  both  sides.  Put 
in  the  same  saucepan  the  remains  of  some  puree  of 
tomato  and  puree  of  onion  (souhise) ; season  well  with 
pepper  and  salt  and  a small  clove  of  gaidie ; add  a 
tablespoonful  of  light  white  wine,  or  one  of  meat 
gravy  (from  a roast).  Simmer  all  together  for  a few 
minutes,  and  serve  up  very  hot. 

N.B. — Those  persons  who  have  a prejudice  against 
oil  and  garlic  can  use  fresh  butter,  and  leave  out  the 
garlic. 

454a. — Eemains  of  Cold  Boiled  or  Fried  Fish. 

Mix  2 ounces  of  butter  with  a 'pinch  of  English  - 
mustard,  a teaspoonful  of  French  (Dijon)  mustard,  and 
a pinch  of  salt  to  a smooth  paste.  Spread  a thin  layer 
of  this  on  some  scallop  shells ; place  the  broken  j)ieces 
of  fish  in ; then  some  more  of  the  mustar’d  paste ; 
sprinkle  with  a few  raspings  a few  tiny  pieces  of 
butter.  Warm  up  in  the  oven  for  a few  minutes. 


455. — Salmon  Cutlets. — Milanese  Sauce. 

Order  3 slices,  a third  of  an  inch  thick,  out  of  the 
middle  of  a small  salmon.  Cut  each  slice  into  two. 
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take  the  skin  off,  and  remove  the  bone.  Have  G 
pieces  of  thin  white  paper;  rub  them  across  with 
fresh-cut  garlic,  and  spread  them  over  thickly  with 
butter  (3  ounces  will  be  necessary)  ; put  a wine-glassful 
of  marsala  into  a soup-plate;  dip  each  cutlet  in  the 
wine,  then  fold  each  cutlet  into  one  of  the  buttered 
papers,  and  broil  them  over  a slow  fire,  or  fry  them  in 
plenty  of  boiling  fat  for  a quarter  of  an  hour ; drain 
on  a sieve  before  the  fire.  Take  off  the  papers,  and 
serve  with  the  Milanese  sauce  over  them. 

Fillets  of  haddock  and  whiting  can  be  substituted 
for  the  salmon. 

456. — Sole  “en  Matelot.” 

Butter  a dish  well ; lay  upon  it  some  finely  chopped 
parsley  and  chervil,  and  some  fine  bread-crumbs ; upon 
this  lay  a sole,  upon  the  sole  sprinkle  some  more 
chopped  parsley  and  chervil  and  bread-crumbs,  also  a 
few  raspings ; finally  place  some  small  lumps  of  butter, 
the  size  of  small  nuts ; over  this  put  a buttered  paper ; 
cover  the  dish  tightly,  and  cook  the  sole  in  a moderate 
oven,  or  by  the  side  of  the  fire.  Serve  in  the  same 
dish. 


457. — Red  Mullets  “ a la  Colbert.” 

Fillet  some  red  mullets ; rub  each  fillet  slightly 
with  flour,  then  fry  the  fillets  in  butter  over  a quick 
fire.  Cut  some  pieces  of  bread  the  same  size  as  the 
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fillets,  fry  them  in  boiling  fat  until  crisp  and  a golden 
colour.  Chop  up  6 mushrooms,  4 chives,  and  1 dessert- 
spoonful of  parsley ; season  with  pepper  and  salt ; 
stew  them  slowly  for  half  an  hour  in  about  1 ounce 
of  butter,  until  it  makes  almost  a paste ; spread  a thin 
coating  of  this  mixture  on  the  slices  of  fried  bread; 
place  a fillet  of  mullet  on  the  top  of  each.  Dish  up 
with  the  following  sauce  poured  round ; a savoury 
brown  gravy,  slightly  thickened  with  flour,  and  in 
which  a very  little  white  wine  has  been  simmered. 


458. — Oyster  Toast. 

Pound  12  oysters  with  a couple  of  tablespoonfuls 
of  cream  and  a little  pepper ; stir  over  the  Are  for  1 
minute,  so  as  to  form  a paste.  Have  ready  some  hot 
buttered  toast ; spread  the  oyster  paste,  about  a 
quarter  of  an  inch  thick,  on  the  toast.  Place  in  the 
oven  for  a few  minutes,  and  serve  u]d  at  once. 


459. — Oysters  and  Cream. 

Have  12  pipkins  with  handles  (they  are  made  in 
red  or  brown  earthenware) ; boil  up  1 gill  of  cream, 
thicken  it  with  1 dessert-spoonful  of  flour;  have  1 
ounce  of  butter  divided  into  small  pieces,  1 ounce  of 
raspings,  36  oysters.  Divide  the  cream  into  the  12 
pipkins;  place  3 oysters  in  each.  Sprinkle  with  a 
little  pepper,  stir  the  oysters  in,  sprinkle  a few 
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Taspiugs  on  the  top,  place  a few  of  the  tiny  lumps  of 
butter  over.  Put  them  in  a moderate  oven  for  20 
minutes.  Serve  in  the  pipkins. 


460. — Oysters  and  Macaroni. 

Boil  some  macaroni;  when  it  has  thoroughly 
drained,  lay  it  on  a deep  baking-dish ; place  a thick 
layer  of  oysters  on  the  macaroni ; sprinkle  with  pepper 
and  lemon-juice.  Moisten  with  cream ; place  a few 
more  pieces  of  the  macaroni  over,  then  some  raspings ; 
finally,  strew  some  small  lumps  of  butter,  the  size  of 
Barcelona  nuts,  and  brown  in  a quick  oven,  and  send 
up  immediately. 


461. — Macaroni  Mould. 

Half  a pound  of  macaroni,  4 tablespoonfuls  of 
grated  Gruyere  cheese,  1 large  slice  of  chopped  ham 
(smoked  preferred),  2 large  chopped  mushrooms. 

Boil  the  macaroni,  and  drain  it  thoroughly.  Pre- 
pare 1 pint  of  bechamel  sauce,  not  too  thick  a one; 
add  to  the  sauce  all  the  above  ingindients ; season 
with  pepper  and  salt  to  taste;  let  it  all  simmer 
together  for  10  minutes,  then  let  it  stand  for  5 minutes 
to  cool,  then  beat  into  the  mixture  3 eggs  one  after 
another,  then  from  1 to  2 ounces  of  butter,  and  about 
1 gill  of  cream.  Butter  a mould ; put  in  the  mixture, 
and  steam  it  for  about  twenty  minutes.  Turn  it  out. 
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pour  round  it  some  bdchamel  sauce,  and  garnish  with  \ 

button  mushrooms  or  fried  sippets. 

462. — Directions  for  Boiling  Macaroni. 

To  3 pints  of  water,  or  stock,  or  milk,  allow  3 
ounces  of  macaroni  and  half  a teaspoonful  of  salt,  the 
macaroni  to  be  put  in  when  the  water  boils,  and  then 
boil  three-quarters  of  an  hour ; take  it  out,  and  pour 
cold  water  over  to  chill  it  at  once,  allow  it  to  drain. 

The  stock  or  milk  can  be  used  as  stock  for  vegetable 
soup. 


463.  — Sauce  for  Roasts. 

1 teaspoonful  of  anchovy  paste,  or  1 pounded 
anchovy,  1 chopped  chive,  the  juice  of  1 lemon 
(moderate  sized),  1 wine-glassful  of  claret.  Simmer 
together  with  1 wine-glassful  of  stock.  Add  to  the 
gravy  of  the  roast. 

464.  — Sauce  for  Salads. 

6 tablespoonfuls  of  oil,  1 of  French  vinegar,  a 
quarter  of  a teaspoonful  of  anchovy  paste,  half  a clove 
of  garlic,  pepper  and  salt  to  taste.  Mix  thoroughly 
together ; remove  the  garlic  before  dressing  your  salad 
with  this  mixture. 

N.B. — You  may  have  to  vary  the  amount  of 
vinegar,  according  to  the  strength  of  the  vinegar  used.. 
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465. — Sharp  Sauce. 

1^  teaspoonful  of  freshly  made  mustard,  2 yolks 
of  hard-boiled  eggs  pounded,  about  1 teaspoonful  each 
of  finely  chopped  parsley,  tarragon,  and  chervil,  pepper 
and  salt  to  taste.  Mix  all  very  thoroughly  together 
with  oil  first,  and  next  Avith  vinegar.  The  amount  of 
A’inegar  Avill  vary  according  to  which  vinegar  is  used. 

N.B. — The  chopped,  hard-boiled  whites  of  eggs  can 
bo  added  at  the  last  if  liked. 

This  sauce  can  be  used  with  cold  meats,  birds, 
vegetables,  or  fish. 

466. — Dutch  Sauce  for  Fish. 

Beat  the  yolks  of  3 eggs  thoroughly,  then  beat  in 

dessert-spoonful  of  lemon-juice ; next  add  3 table- 
spoonfuls of  cream,  add  pepper  and  salt  to  taste,  and 
1 ounce  of  butter.  Place  this  in  a jar,  and  the  jar  in 
a saucepan  of  boiling  water.  Stir  until  quite  smooth 
and  thick.  This  sauce  must  not  boil ; if  it  does,  it 
AviU  curdle.  It  may  also  curdle  if  the  cook  puts  it 
into  a very  hot  saucc-tureen  ; so  care  must  be  taken. 


467. — Milanese  Sauce. 

Wash  and  bone  tAvo  anchoA’ies ; peel  1 large  mush- 
room, 4 shallots ; chop  them  small ; put  them  into  a 
saucepan,  with  2 ounces  of  butter,  and  stir  over  the 
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fire  till  nearly  brown,  dredge  in  a tablespoonful  of 
flour.  Mix  all  well,  and  then  add  1 tablespoonful  of 
caper  vinegar,  half  a grain  of  cayenne  pepper,  a 
mustard-spoonful  of  freshly  made  mustard,  gill  of 
stock,  1 tablespoonful  of  marsala.  Simmer  slowly  for 
20  minutes ; stir  and  skim  frequently ; strain  the 
sauce ; add  1 teaspoonful  of  capers  j boil  for  5 
minutes. 


468. — Greek  Sauce  (1). 

Pound  24  Jordan  almonds  (peeled,  of  course)  with 
1 teaspoonful  of  caviare,  oil,  pepper,  salt,  and  lemon- 
juice  ; eat  with  cold  lentils,  cold  haricot  beans,  cold 
broad  beans,  or  cold  fish.  The  oil  must  be  of  a suffi- 
cient quantity  to  form  a paste. 

N.B. — You  can  use  vinegar  in  place  of  lemon- 
juice,  or  anchovy  paste  in  place  of  caviare.  Those 
who  do  not  dislike  garlic  will  find  it  an  improvement 
to  rub  the  mortar  with  garlic. 


468a. — Greek  Sauce  (2). 

Pound  some  caviare  with  some  bread  (soaked  in 
milk  or  stock,  and  pressed  nearly  dry),  pepper  and 
salt;  beat  some  oil  to  this,  and  make  the  whok 
mixture  look  like  a grey  cream  ; flavour  with  lemon- 
juice.  Eat  with  fried  fish  or  cold  vegetables,  or  serve 
with  brown  bread  and  butter  as  a hors  d’ceuvre. 
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469. — Almond  Butter  (Savoury). 

Pound  and  peel  12  Jordan  almonds  (or  Barcelona 
nuts)  with  3 ounces  of  butter,  add  a pinch  of  chopped 
])arsley,  a pinch  of  chives,  a pinch  of  chopped  tan-agon, 
and  a pinch  of  caviare ; add  salt  and  pepper  to  taste. 

Use  this  for  sandwiches,  or  hand  it  instead  of 
cheese,  alone,  or  on  biscuits. 


470. — Anchovy  Pie. 

Have  ready  some  puff  paste,  spread  a portion  of  it 
on  a round  tin ; have  ready  some  boned  and  pounded 
anchovies  and  some  “ thon,”  spread  a mixture  of  this, 
about  1 inch  thick,  on  the  paste,  cover  with  another 
piece  of  paste,  make  the  edges  stick  together  with  a 
little  cold  water.  Brush  over  with  some  yolk  of  egg, 
and  bake. 

Small  anchovy  pies  can  be  made  in  small  tartlet- 
tins.  The  “ thon  ” can  be  bought  in  tins. 


471. — French  Wine  Sauce. 

Mix  thoroughly  1 tablespoonful  of  potato  flour 
with  1^  ounces  of  butter  ; add  half  a pint  of  water,  li 
ounces  of  brown  sugar,  a little  grated  orange-peel  ; 
boil  this  all  up  together,  and  before  removing  from 
the  Are,  add  1 tablespoonful  of  sherry,  1 tablespoonful 
of  brandy,  and  1 tablespoonful  of  rum.  Some  persons 


190 


WHOLESOME  COOKERY. 


use  2 tablespoonfuls  of  each,  wine,  brandy,  and  rum. 
This  is  a matter  of  taste. 


472. — French  Beans  an  Gratin, 

Boil  them  and,  when  thoroughly  drained,  dress 
them  like  the  turnips  (174). 

473. — Carried  Cabbages. 

Prepare  No.  90  Curry  Sauce.  Parboil  some  cab- 
bages, and  finish  cooking  them  slowly  by  simmering 
them  for  one  hour  in  the  curry  sauce. 

N.B. — If  the  cabbages  are  large  ones,  cut  them  in 
halves  or  quarters  before  putting  them  in  the  curry 
sauce. 


474. — Curried  Cauliflowers. 

Proceed  in  the  same  manner  as  for  Curried  Cab- 
bages. 


475. — Dressed  Marrows. 

Cook  the  vegetable  marrows  in  the  usual  manner ; 
drain  them ; melt  some  butter ; add  a little  pepper  to 
the  butter,  and  salt  if  necessary ; pour  the  butter  hot 
over  the  marrows. 

N.B. — Cooked  cucumbers  can  be  di-essed  in  the 


same  way. 
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476.  — Leeks  and  Brown  Butter 

Boil  some  leeks ; then  drain  them  very  thoroughly ; 
pour  over  them  some  brown  butter  (No.  121),  and 
serve  quite  hot. 

477.  — French  Baked  Potatoes. 

Six  large  potatoes;  bake  them  in  the  oven;  cut 
them  neatly  in  halves.  Scoop  out  all  the  potato  care- 
fully, and  work  it  through  a sieve  ; melt  half  an  ounce 
of  butter  in  a saucepan  ; add  2 tablespoonfuls  of  milk, 
1 teaspoonful  of  chopped  parsley,  pej^per  and  salt  to 
taste ; work  this  up  into  a paste  over  the  fire.  Now 
fill  each  half-potato  quite  full ; rub  the  top  over  with 
white  of  egg  or  a few  drops  of  melted  butter ; brown 
the  top  either  with  a salamander  or  a hot  “ iron,”  or, 
failing  these  articles,  put  the  potato  halves  into  the 
oven  for  a few  minutes.  Serve  alone  or  with  cold 
meats.  If  you  have  cream,  use  it  instead  of  milk. 

478. — Lettuce  Mould. 

Wash  some  lettuces,  throw  them  into  boiling  water 
with  some  salt,  and  boil  them  until  they  are  quite 
tender ; drain  them  well ; next  chop  them  very  fine. 
A Now  put  1 ounce  of  butter  in  a saucepan.  When  it 
is  melted  put  in  the  lettuce,  and  add  3 tablespoonfuls 
of  cream,  or  gravy ; season  with  pepper  and  salt ; next 
beat  2 yolks  of  eggs,  stir  them  well  into  the  lettuce, 
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and  let  it  get  cold  \ then  whisk  2 whites  of  eggs  to- 
a stiff  froth ; add  it  to  the  cold  lettuce ; mix  very 
thoroughly ; put  the  mixture  into  a well-buttered 
mould  or  cake-tin ; press  it  down  well,  and  steam  it 
for  half  an  hour ; turn  it  out ; decorate  it  with  fried 
sippets  or  slices  of  hard-boiled  eggs.  Serve  with  a 
brown  gravy  round  it,  or  a yellow  sauce. 

N.B. — Cooked  spinach,  or  cooked  sorrel,  can  be 
dressed  in  this  manner.  Proceed  from  A above. 


479. — Stuffed  Cucumbers. 

Peel  the  cucumbers ; cut  them  into  even  lengths, 
about  2^  inches  each ; scoop  out  the  seeds  to  within 
a quarter  of  an  inch  of  the  bottom,  leaving  like  a 
“ cup  ” made  of  cucumbei’.  Peel  4 tomatoes ; remove 
the  seeds ; add  to  this  a quarter  of  a pound  of 
bread-crumbs,  pepper  and  salt  to  taste,  1 teaspoonful 
of  chopped  onion,  1 pinch  of  chopped  parsley ; put 
this  on  the  fire,  with  sufficient  gravy  to  make  it  into 
a smooth  paste.  Now  fill  each  cucumber  cup  with 
this  mixture,  letting  the  mixture  come  rather  above 
than  below  the  cup ; sprinkle  with  a little  pepper 
and  salt;  place  a tiny  lump  of  butter  on  each;  put 
all  on  a baking-dish ; bake  half  an  hour,  basting  all 
the  time  either  with  butter  or  gravy.  Serve  in  the 
same  dish. 

Mushrooms  can  be  used  in  place  of  tomatoes,  or, 
if  neither  tomatoes  nor  mushrooms  are  available,  a 


SUNDRIES. 


ins 

little  more  bread-crumbs  with  chopped  herbs  makes 
a good  and  plain  stuffing. 

480. — Stuffed  Mushrooms. 

Have  8 mushrooms  of  large  and  equal  size;  when 
peeled  and  washed,  spread  over  them  some  colbert  stuff- 
ing, three-quarters  of  an  inch  thick.  Place  them  on  a 
baking-dish ; pour  over  them  2 or  3 tablespoonfuls  of 
oil  or  1 ounce  of  butter  ; place  a/eio  raspings  if  liked  ; 
put  them  into  a moderate  oven  and  bake  about  half 
an  hour,  baste  with  butter  or  oil  all  the  time  you  are 
cooking,  as  the  mushrooms  must  never  get  dry.  Serve 
in  the  dish  in  which  they  were  cooked. 


481. — Stuffed  Artichoke  Fritters. 

Have  some  small-sized  fonds  d’artichauds  ; fill 
them  Avith  colbert  or  tomato  stuffing ; dip  them  in 
batter,  and  fry  in  boiling  fat.  Dish  up  with  fried 
parsley. 

482. — Meat  Salads. 

Cut  into  small  dice  any  cold  “ pot  an  feu  ” beef  or 
stewed  meat,  cold  birds,  either  alone  or  together ; 
dress  them  very  thoroughly  with  oil,  pepper,  salt, 
vinegar,  and  chopped  pickles ; the  whole  thing  must 
be  thoroughly  mixed.  Serve  alone,  or  Avith  a border 
of  any  vegetable  salad  liked. 
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483. — Beetroot  and  Macaroni  Salad  (Danish). 

Take  equal  quantities  of  cooked  macaroni  and 
cooked  beetroot ; cut  them  into  pieces  about  1 inch 
long ; dress  them  with  pepper,  salt,  oil,  and  tarragon 
vinegar. 

N.B. — It  is  well  to  arrange  this  dish  some  hours 
before  it  is  required,  so  that  the  macaroni  becomes  pink 
by  standing  Avith  the  beetroot. 

484. — Broad  Bean  Salad. 

Boil  the  beans  tender ; if  not  very  young,  remove 
the  outer  skin.  Dress  the  beans  with  a mayonnaise 
sauce,  or  simply  with  oil,  vinegai’,  pepper,  and  salt. 

485. — Gold  Haricot  Bean  Puree. 

Soak  the  beans  overnight ; then  boil  them  with  a 
little  onion,  pepper,  and  salt,  until  they  are  quite  cooked. 
Pass  them  through  a sieve ; then  beat  them  up  with 
oil  and  lemon-juice  to  taste,  and,  if  necessaiy,  a little 
additional  pepper  and  salt.  Eat  alone  or  with  cold 
meats,  birds,  etc. 

486. — Artichoke  Salads. 

Have  ready  the  under  parts  of  some  cooked  French 
artichokes  (those  preserved  as  “ fonds  d’artichauds  ”■ 
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are  good  for  the  purpose).  Dip  each  in  a cold  ravigote 
sauce. 

Have  some  cold  cooked  vegetables,  the  greater 
variety  the  better;  dress  them  with  a cold  ravigote 
sauce.  Fill  each  artichoke  with  this,  and  serve  them 
alone,  or  as  a garnish  with  cold  meats,  cold  birds,  or 
cold  cutlets. 

Fonds  d’artichauds  can  be  procured  in  tins ; the 
“ fonds  ” vary  in  size. 

487. — French  Bean  and  Tomato  Salad. 

Have  some  cold  cooked  French  beans ; dress  them 
with  oil,  vinegar,  pepper,  and  salt ; place  them  on  a 
dish.  Have  some  sliced  raw  tomatoes ; dip  each  slice 
in  oil,  vinegar,  pepper  and  salt.  Place  the  sliced 
tomatoes  carefully  on  the  top  of  the  beans. 

N.B. — The  French  beans  can  be  served  alone,  and 
the  tomatoes  alone,  if  preferred. 


488. — White  Cabbage  Salad. 

Boil  a cabbage ; when  cold  break  it  up,  and  dress 
it  with  oil,  vinegai’,  pepper,  and  salt,  or  with  a cold 
ravigote  sauce. 


489. — Cauliflower  Salad. 

Boil  a cauliflower ; when  cold  divide  it  into 
branches,  dip  each  branch  into  a cold  ravigote  sauce. 
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and  place  them  in  the  salad  bowl ; pour  the  remainder 
of  the  sauce  over.  Try  not  to  break  up  the  cauli- 
flower too  much  in  doing  this. 

490.  — Leek  Salad. 

Boil  some  leeks ; drain  them  ; and  when  quite  cold 
dress  them  with  oil,  vinegar,  pepper,  and  salt,  or  with 
a cold  ravigote,  a sharp  sauce,  or  a mayonnaise. 

491.  — Lentil  Salad. 

Wash  the  lentils,  throw  them  into  cold  water,  and 
boil  them  for  2 hours  (must  be  cooked  thoroughly,  and 
yet  not  broken) ; drain  them,  and  when  they  are  quite 
cold  dress  them  with  salt,  pepper,  oil,  vinegar,  a little 
chopped  parsley,  and  chopped  pickles. 

This  recipe  is  for  the  best  French  lentils. 

492. — Haricot  Bean  Salad. 

Soak  the  beans  in  cold  water  for  3 hours,  then  put 
them  in  cold  water,  and  boil  them  for  3 hours.  Drain 
them,  and,  when  cold,  dress  them  like  the  lentil  salad. 

Either  red  or  white  beans  can  be  used,  but  the 
small  flageolet  is  the  best. 

Old  beans  might  require  longer  cooking. 

493. — Celery  Salad. 

Cut  some  raw  celery  into  thin  slices  about  1 inch 
long ; boil  some  eggs  hard ; remove  the  yolks,  and 
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cut  tlie  whites  into  the  same  shaj)e  and  size  as  the 
celery ; have  as  nearly  as  possible  an  equal  quantity 
of  each.  Mix  together  and  dress  with  a cold  ravigote 
or  mayonnaise  sauce.  Spread  a little  of  the  sauce 
over  the  top ; pass  the  yolks  of  eggs  through  a wire 
sieve  or  colander,  and  sprinkle  them  over  the  top  j 
also  sprinkle  a few  capers. 


494. — Chicken  and  Celery  Salad  (American). 

Cut  some  raw  celery  into  ihin  slices  about  1 inch 
lonaf ; cut  some  cold  boiled  chicken  into  slices  about 
the  same  length  and  thickness.  Mix  chicken  and 
celery  together  with  a mayonnaise,  or  cold  ravigote 
sauce,  or  sharp  sauce ; press  this  into  a mould  and 
turn  it  out,  decorate  the  top  with  some  chopped  beet- 
root or  capers,  chopped  gherkins,  or  slices  of  hard- 
boiled  egg. 


495. — Colbert  Stuffing. 

Chop  up  6 mushrooms ; 4 chives ; add  1 dessert- 
spoonful of  chopped  parsley,  add  pepper  and  salt  to 
taste,  stew  for  at  least  half  an  hour  in  about  half  an 
ounce  to  1 ounce  of  butter.  Must  form  a paste.  Use 
for  stuffing  vegetables,  birds,  fish.  If  you  cannot  get 
chives,  use  a couple  of  shallots  or  1 small  onion. 
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496. — Tomato  Stuflmg. 

Proceed  as  above,  but  substitute  3 good-sized 
tomatoes  for  tbe  mushrooms. 


497. — Stuffed  Olives. 

Eemove  tbe  stones  from  some  French  olives  with- 
out breaking  the  olive  in  pieces.  (The  way  to  do 
this  is  to  peel  round  the  stone  as  if  you  were  peeling 
the  whole  of  an  orange  in  one  piece.)  Prepare  some 
anchovy  butter  from  recipe  122 ; fill  the  olive  with 
this  mixture  ; then  pour  some  olive  oil  over  the  olives ; 
let  them  stand  for  a .short  time  before  serving  them ; 
serve  instead  or  as  well  as  cheese,  or  before  the  soup. 
Allow  from  4 to  6 olives  for  each  person. 


498. — Anchovy  Eggs. 

Boil  some  eggs  hard;  peel  and  cut  each  egg  in 
half  (straighten  the  ends  so  that  each  half  can  stand 
firm  on  the  dish)  ; take  out  the  yolk,  and  to  each  half- 
yolk pound  up  half  a boned  anchovy,  and  sufficient 
cream  and  butter  to  mix  it  into  a smooth  paste.  Fill 
each  half-white  with  the  mixture,  and  serve  the  eggs 
alone  before  the  soup,  or  with  a lettuce  salad,  dressed 
with  mayonnaise  sauce.  4 eggs  are  sufficient  for  6 
persons. 
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499. — Caviare  Eggs. 

Boil  some  eggs  hard ; peel  them,  and  cut  them  in 
halves  lengthways  j take  out  the  yolks,  and  mix  them 
with  some  caviare  and  lemon-juice,  and  pepper  to 
taste;  fill  the  empty  half- white  with  this  prepared 
caviare. 

Beat  some  butter  to  a cream ; lay  a small  wreath 
of  this  butter  round  the  caviare.  Serve  before  the 
soup. 

N.B. — The  butter  can  be  placed  round  the  caviare 
(on  the  edge  of  the  egg)  by  squeezing  it  through  a 
small  icing  tube. 


500. — Buttered  Eggs  (“  a la  Guys  ”). 

Cut  some  thin  slices  off  a sandwich  loaf;  toast 
these  slices  crisply ; have  some  grated  Parmesan  and 
butter  well  mixed  together,  and  butter  the  pieces  of 
toast  quickly  with  this  mixture;  leave  the  toast  by 
the  side  of  the  fire,  or  in  the  oven,  to  keep  warm. 
Now  put  a lump  of  butter  in  a saucepan;  break  in 
some  eggs ; stir  with  a wooden  spoon  till  the  eggs  are 
just  set.  Dish  the  eggs  up  on  the  toast ; pour  over 
them  a small  quantity  of  gravy  (that  which  comes 
from  under  a roast  joint).  3 eggs  to  1 ounce  of 
butter  is  the  right  proportion. 
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501. — Poached  Eggs  and  Cream. 

Butter  a dish ; put  a teacupful  of  cream  in  it ; 
break  in  4 eggs  very  carefully ; sprinkle  with  pepper 
and  salt,  and  a little  nutmeg  if  liked.  Put  the  dish 
on  the  side  of  the  oven  till  the  eggs  are  thoroughly 
cooked.  Serve  in  the  dish  they  were  cooked  in. 


502. — Cheese  Fritters. 

Three-quarters  of  a pint  of  water,  6 ounces  of  flour, 
3 ounces  of  butter,  3 ounces  of  grated  cheese,  3 eggs, 
a little  salt  and  cayenne  pepper  (the  quantity  of  salt 
will  depend  on  whether  the  cheese  is  a salt  one  or  not, 
and  the  pepper  on  whether  a hot  or  a viilcl  fritter  is 
jjreferred).  Put  the  water  in  a saucepan  with  the 
butter  and  cheese ; stir  this  over  the  fire  until  it 
begins  to  boil;  add  the  flour  in  by  slow  degi’ees, 
stirring  all  the  time  with  a wooden  spoon  until  it 
forms  a very  thick  paste ; it  must  boil  a few  minute.s, 
working  it  all  the  time.  Pour  it  into  a bowl  to  cool, 
then  add  the  3 eggs  one  after  the  other,  taking  at 
least  3 minutes  to  work  each  egg  in.  Then  let  it 
stand  for  a few  hours. 

Put  some  well-clarified  dripping  into  a deep  stew- 
pan  ; when  it  boils,  move  it  to  the  side  of  the  fire. 
Take  half  a teaspoonful  of  the  mixture,  no  more,  and 
drop  it  in  the  boiling  fat ; do  this  until  all  the  paste- 
is  used ; fry  a light  gold  colour,  and  as  each  fritter  is 
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cooked  remove  it.  The  fritters  should  swell  to  the 
size  of  a lai’ge  apricot,  and  must  be  eaten  without 
delay. 

The  above  quantity  will  make  sufficient  fritters 
for  12  persons.  If  the  fritters  do  not  swell,  it  is  either 
because  the  paste  has  not  been  properly  mixed,  or  the 
fat  is  not  the  right  heat.  The  fritters  can  be  warmed 
up  next  day  in  the  oven.  The  dripping  must  be  saved 
for  this  special  use,  it  will  give  a cheese  flavour  if 
used  for  any  other  purpose. 

503.— Cold  Pate. 

Dish  required,  one  of  the  French  brown  baking- 
dishes  with  a lid ; be  careful  to  see  that  the  small  hole 
in  the  lid  is  clear,  so  that  the  steam  can  escape.  The 
quantity  of  material  must  depend  on  the  size  of  the 
dish;  one  holding  2 pounds  of  meat  chopped  is  a 
useful  size. 

Have  some  raw  fillet  steak  ; raw  fillet  of  veal  and 
a small  piece  of  pork  off*  the  loin  is  best,  in  equal 
quantities.  Remove  all  the  skin,  gi’istle,  or  hard  bits  ; 
chop  them  up  all  fine,  and  mince  them  in  a mincing- 
machine  next,  or  pound  them. 

Put  all  in  a bowl  with  pepper  and  salt,  chopped 
parsley,  some  peeled  and  chopped  mushrooms,  a very 
little  thyme,  1 dried  and  chopped  and  pounded  bay  leaf, 
a little  mixed  spice  (a  small  clove  of  garlic  if  liked), 
2 wine-glassfuls  of  gravy,  and  1 of  red  wine.  Mix  well 
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together;  cannot  he  too  much  mixed.  Have  some 
larding  pork  cut  into  thin  shreds,  and.  about  1 inch 
long ; lay  them  in  squares  at  the  bottom  of  the  dish ; 
place  a layer  of  meat  1 inch  thick ; press  it  doAvn  firm 
with  a wooden  spoon,  so  as  to  leave  no  spaces  at  all. 
Now  place  some  more  strips  in  the  same  way,  and 
then  meat,  and  continue  doing  so  until  the  dish  is  full, 
finish  with  another  layer  of  the  strips,  and  then  2 
whole  bay  leaves.  Next  put  the  lid  on ; then  make  a 
paste  with  flour  and  water,  and  put  a strip  round 
where  the  lid  fits  on  the  dish,  so  as  to  keep  it  tight 
down.  See  again  that  the  hole  in  the  lid  is  quite 
clear.  Bake  2^  hours  in  a moderate  oven ; leave  it  to 
get  quite  cold.  Eemove  the  lid ; then  take  away  the 
two  bay  leaves.  This  dish  can  either  be  turned  out, 
covered  and  decorated  with  a good  aspic  jelly,  or  it 
can  be  served  in  its  own  dish,  and  covered  with  aspic 
jelly. 

N.B. — To  ascertain  whether  the  meat  is  sufficientl3>- 
seasoned  before  placing  it  in  the  dish,  cook  half  a tea- 
spoonful  in  a small  tin,  and  taste  it. 

N.B. — This  dish  can  be  made  with  hare,  or  game, 
or  chicken  and  ham  (ham  must  be  cooked  first),  or 
chicken  livers,  alone  or  mixed  with  veal. 

If  mu,shrooms  are  not  available,  use  1 wine-glassful 
of  ketchup. 

In  the  cold  season,  when  game  is  plentiful,  it  is 
possible  to  make  several  patds  at  a time,  but  those  you 
want  to  keep  a little  time,  treat  in  the  following 
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iiianiiGr.  When,  cold^  remove  the  hay  leaves  j press 

down  the  meat  for  some  hours  with  a heavy  weigdit ; i 

then  poui'  over  some  hot  fat  like  for  potted  meats. 

Put  hack  the  lid,  and  paste  the  opening  and  the  little 
hole  at  the  top  with  strong  paper, 

504.— Rabbit  Fillets. 

Cut  up  a rahhit  into  well-shaped  fillets  and  joints  ; 
toss  them  in  1 to  1^  ounce  of  butter,  add  2 wine-glass- 
fuls of  white  wine,  3 wine-glassfuls  of  stock,  a bunch 
of  herbs,  pepper,  and  salt.  Simmer  slowly  until 
cooked ; take  out  the  rabbits,  and  continue  to  simmer 
the  sauce  until  it  is  reduced  to  half  the  quantity;  then 
strain  it,  pour  it  over  the  fillets,  and  when  cold,  egg 
and  bread-crumb  each  fillet,  and  fry  a pale  gold  colour. 

Serve  alone  with  fried  parsley,  or  with  a tomato  I 

sauce.  S 

505. — Cold  Mauritius  Mould,  ji 

Cut  U]D  one  chicken ; toss  it  in  2 ounces  of  butter ; f 

add  half  a pint  of  stock,  2 ounces  of  rice,  1 chopped  | 

Spanish  onion  (2  chopped  tomatoes  or  2 tablespoonfuls  | 

of  tomato  sauce  if  you  have  them),  1 teaspoonful  of  P 

curry  powdei’,  salt  to  taste.  Simmer  all  this  slowly 
until  it  is  quite  cooked,  and  the  stock  absorbed.  Re- 
move all  the  bones  from  the  chicken,  and  chop  the 
meat  up ; now  fill  a mould  with  layei's  of  rice  and  layers 
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of  cliicken,  press  it  well  clown  as  you  would  a Malvern 
pudding ; place  a weight  over ; leave  it  for  some  hours, 
or  until  next  day;  turn  out  and  eat  cold  alone  or 
with  a salad.  You  can  make  this  look  well  by 
decorating  the  top  with  aspic  jelly,  small  pieces  of 
beetroot,  capers,  etc. 

The  remains  of  this  dish  will  make  a simple  soup 
“ a la  Reine  ” with  the  addition  of  a good  milk  stock. 

1 pound  of  veal  cutlet  can  be  substituted  for  the 
chicken. 


506. — Whole  Calves’  Liver  Larded. 

Choose  a white  one ; it  must  not  he  hrolcen  or  cut, 
lard  it  with  long  fillets  of  larding  bacon ; sprinkle  it 
with  1 dessert-spoonful  of  chopped  chives,  or  rub  it 
with  garlic,  cover  it  with  some  slices  of  larding  bacon  ; 
roast  it  before  the  fire ; skim  the  gravy  carefully. 
Squeeze  in  a little  lemon-juice  and  serve  over  the 
liver,  or  it  can  he  served  with  tomato,  Robert  piquante 
or  gherkin  sauce. 

N.B. — Livers  vary  much  in  weight ; it  is  therefore 
necessary  to  specify  about  the  size  required. 

607. — Sheep’s  Heads. 

2 heads ; remove  the  brains  and  tongue  from  the 
heads,  clean  them  thoroughly  by  soaking  them  in 
warm  water  until  they  are  (piite  free  from  blood,  then 
soak  them  in  cold  water  for  a short  time. 
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Now  put  the  heads  and  tongues  in  3 quarts  of  cold 
water,  let  it  come  to  a boil,  and  then  skim  thoroughly  ; 
next  put  in  2 carrots,  2 turnips,  1 onion,  3 pepper- 
corns, and  about  1 tablespoonful  of  salt.  Simmer 
gently  for  2j  hours ; take  out  the  heads  and  tongues, 
and  strain  the  stock.  Cut  the  vegetables  into  small 
pieces;  put  them  back  on  the  fire  with  the  stock; 
add  teacupful  of  barley ; let  all  simmer  together 
for  1^  hour,  when  the  broth  ought  to  be  finished. 

Save  some  of  the  stock  after  it  has  been  strained ; 
boil  the  brains  in  it  for  5 minutes. 

Remove  the  bones  fi’om  the  head,  and  cut  the  meat 
into  pieces,  all  of  about  the  same  size ; skin  the  tongue 
and  cut  it  into  lengths  ; cut  the  brains  in  halves  ; toss 
the  brains  for  a few  minutes  in  some  butter  until  they 
are  slightly  brown.  Next  arrange  all  the  pieces  of 
head,  tongue,  and  brains,  on  a baking-dish ; now  pour 
the  stock  in  which  you  boiled  the  brains  into  the 
frying-pan  where  you  tossed  the  brains ; boil  it  up 
for  a minute  or  two,  pour  it  over  the  baking-dish,  and 
bake  for  about  20  minutes. 

N.B. — This  dish  can  be  improved  and  varied  by 
adding  a few  mushrooms,  or  sliced  tomatoes,  chopped 
herbs,  placing  some  raspings  and  small  lumps  of 
butter,  and  baking  all  together. 

N.B. — A very  profitable  way  of  using  sheep’s 
heads  is  to  have  3. 

Use  the  broth  as  before ; use  the  meat  off  the  3 
heads  in  the  way  already  mentioned ; keep  the  tongues, 
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and  serve  them  according  to  258  or  259,  or  with 
tomato  or  piquante  sauce.  And  dress  the  brains 
separately  in  any  of  the  ways  mentioned  (251  to  254). 

In  this  way  3 sheep’s  heads  will  give  you  4 
different  dishes. 


508.  — Chicken  and  Chestnuts. 

Have  a plump  chicken ; 4 ounces  of  fresh  breast  of 
pork ; cut  in  small  squares.  Put  8 ounces  of  butter 
in  a saucepan ; toss  the  chicken  and  pork  in  the 
butter.  When  they  are  coloured  light  brown,  remove 
them,  and  thicken  the  butter  with  2 tablespoonfuLs 
of  flour  ; put  the  chicken  and  pork  back  in  the  sauce- 
pan ; pepper  and  salt  to  taste  ; add  4 ounces  of  force- 
meat balls,  and  simmer  for  1 hour ; then  add  20  to  30 
roasted  and  peeled  chestnuts,  and  simmer  for  another 
half-hour. 

The  quantity  of  butter  is  for  a small  chicken. 

509.  — Stewed  Chicken  Livers. 

Melt  1 ounce  of  dripping  or  butter  in  a stewpan ; 
add  a little  chopped  onion,  chopped  parsley ; stew  for 
a few  minutes,  stirring  all  the  time ; put  in  6 livers ; 
dredge  over  1 teaspoonful  of  flour,  1 wine-glassful  of 
gravy  or  stock,  1 wine-glassful  of  mushroom  ketchup, 
1 wine-glassful  of  red  wine ; stew  very  gently  for  an 
hour  with  the  lid  on.  Serve  with  fried  sippets. 
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510. — Chicken  Livers  and  Mushrooms. 

Proceed  as  above ; have  some  nicely  shaped  pieces 
of  hot  buttered  toast,  place  a broiled  mushroom  on 
each,  and  then  a liver  on  each  mushroom  ; pour  the 
gi’avy  over. 


511. — Chicken  Livers  and  Bacon. 

Proceed  as  above;  but  in  place  of  a mushroom, 
put  a piece  of  broiled  bacon  on  the  toast. 

512. — Bordeaux  Pigeons. 

Split  the  pigeons  in  half ; toss  them  in  butter  to 
brown  them ; leave  them  in  the  stewpan  with  the 
butter;  add  some  more  butter  and  some  very  finely 
chopped  onion ; cover  the  stewpan  up  very  tightly, 
and  let  the  pigeons  simmer  very  gently  by  the  side  of 
the  fire  for  2 hours.  Serve  them  up  with  the  butter 
they  have  simmered  in;  the  onions  ought  to  have 
quite  disappeared. 

The  quantity  of  butter  and  onion  will  depend  on 
the  number  of  pigeons  used.  About  1 ounce  of  butter, 
half  a Spanish  onion  to  1 pigeon  will  be  about  right. 


513. — Veal  Curry. 

Put  2 ounces  of  butter  in  a stewpan  with  2 onions 
cut  small ; when  the  onions  are  fried  a golden  colour,. 
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strain  them  from  the  buttei’,  and  put  them  on  one 
side.  Put  the  butter  back  in  the  stewpan  and  add 
about  1^  pound  of  veal  cut  very  small,  and  2 table- 
spoonfuls of  curry  paste,  fry  this  also  a golden  colour. 
Next  add  the  above  fried  onions,  2 apples  peeled,  cored, 
and  cut  small,  1 cut  carrot,  1 pinch  of  salt,  a good 
squeeze  of  lemon,  and  1 pint  of  stock,  stir  it  up 
thoroughly,  and  let  it  simmer  for  hour. 


514. — Fillets  of  Hare  with  Preserved  Cherries. 

Cut  the  legs  off  a hare,  then  cut  as  many  fillets  off 
the  body  of  the  hare  as  you  can,  keep  them  as  much 
as  possible  the  same  shape ; then,  with  a larding 
needle,  run  a few  strips  of  larding  bacon  through  each 
fillet. 

Put  the  bones  in  a stewpan,  with  1 Spanish  onion, 
1 sprig  of  thyme,  1 pint  of  stock,  pepper  and  salt  to 
taste,  1 teaspoonful  of  chopped  parsley,  1 pint  of 
■stock ; stew  this  slowly  for  3 hours  at  least ; then 
strain  the  sauce;  blend  1 ounce  of  butter  with  1 
tablespoonful  of  fiour ; put  it  on  the  fire  with  the  pre- 
viously made  and  strained  gravy ; 1 wine-glassful  of 
ketchup,  1 wine-glassful  of  red  wine,  1 piece  of  glaze 
the  size  of  a walnut ; put  in  the  fillets,  and  place  upon 
them  a few  pieces  more  of  the  fat  larding  bacon ; 
simmer  gently  half  an  hour  with  the  lid  on ; taste  the 
gravy ; if  it  does  not  seem  sufficiently  flavoured,  add 
pepper  and  salt,  and  a few  more  pinches  of  herbs  and 


SUNBUmS. 


209 


onion,  tied  in  a muslin,  so  that  you  can  remove  them 
easily;  simmer  slowly  another  hour. 

Dish  up  the  fillets  in  a circle  ; place  in  the  centre 
half  a pound  of  preserved  glacds  cherries  ; pour  the 
gravy  over. 

515. — Fillets  of  Hare  and  Red-Currant  Jelly. 

Proceed  as  above ; when  you  are  dishing  up  the 
fillets  leave  out  the  cherries,  and  decorate  each  fillet 
of  hare  with  a small  piece  of  red-currant  jelly. 

N.B. — Fillets  of  roe  deer  can  be  cooked  like 
fillets  of  hare. 


516.  — Larks  and  Artichokes. 

Take  some  fonds  d’artichauds,  those  from  a tin 
are  best,  as  they  are  all  the  same  size,  and  cooked ; 
warm  them  through  in  a little  gravy. 

Wrap  the  larks  in  larding  bacon,  and  roast  them 
before  the  fire ; remove  the  bacon,  place  a lark  on 
each  fond  d’artichaud,  and  pour  over  a little  hot 
ravigote,  or  Italian  sauce. 

517.  — Larks  “a  la  Colbert.” 

Prepare  some  toasts  exactly  as  for  Red  Mullets 
“ a la  Colbert ; ” wrap  each  lark  in  a slice  of  larding 
bacon ; roast  them  before  a clear  fire ; remove  the 
bacon,  and  serve  a lark  on  each  of  the  coibert  toasts 
with  a little  savoury  brown  gravy  over  them. 

p 
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518. — Devilled  legs  of  Chicken,  Turkey,  Goose,  etc. 

Spread  a thin  coating  of  Devil  Mixture  (127)  on 
the  previously  cooked  legs ; put  1 ounce  of  butter  in 
a frying-pan,  and  fry  for  15  minutes.  One  ounce  of 
butter  is  sufficient  for  2 chicken-legs. 


519. — Puff  Paste. 

Put  half  a pound  of  flour  in  a bowl  and  a little  salt ; 
beat  up  1 yolk  of  egg ; add  to  it  half  a teaspoonful 
of  lemon -juice  and  half  a teacnpful  of  water;  mix  it  to 
the  flovu',  and  make  it  into  a paste.  Press  half  a 
pound  of  butter  into  a cloth  so  as  to  extract  all  the 
water.  Put  the  paste  on  the  slab  and  roll  it  out 
once;  put  the  butter  in  the  middle  of  the  paste, 
double  it  over,  and  roll  it  out  once;  now  fold  it  in 
3,  and  let  it  stand  in  a very  cool  place  for  a quarter 
of  an  hour ; then  roll  it  twice  very  thin ; repeat  this 
3 times  at  an  interval  of  a quarter  of  an  hour ; it  will 
then  be  ready  for  the  oven. 

520. — Vol-au-Vent. 

Paste  prepared  as  above.  Poll  out  the  paste  to 
three-quarters  of  an  inch  in  thickness ; lay  a saucepan 
cover  (the  size  you  wish  the  vol-au-vent  to  be)  on  the 
paste,  and  cut  round  it  with  a plain  or  fluted  knife ; 
now  put  the  paste  on  a baking-sheet;  brush  over 
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the  top  with  egg,  and  make  a circular  incision  a 
quarter  of  an  inch  deep,  leaving  a 1-inch  margin  all 
round ; put  the  paste  in  the  oven,  and  when  it  is  cooked 
remove  the  cover,  which  will  have  been  formed  bj 
the  incision,  and  risen  in  the  baking,  and  trim  off  the 
uncooked  paste  from  the  inside ; brush  the  crust 
inside  with  egg,  and  put  it  back  for  five  minutes  in 
the  oven. 

Fill  the  vol-au-vent  with  a “ragout  h la  financihre,” 
or  fish  a la  bechamel,  stewed  mushrooms,  stewed 
oysters,  etc.  Place  the  j)aste  lid  on  the  top,  and  serve 
without  delay. 


521. — Franco-Australian  Bush  Kecipe. 

Take  a fresh  leg  of  mutton,  rub  it  thoroughly 
with  a clove  of  garlic ; mix  2 wine-glassfuls  of  port 
wine,  1 of  salad  oil,  1 of  ketchup,  1 of  vinegar,  some 
pepper  and  salt;  rub  this  mixture  thoroughly  into 
the  leg  of  mutton  ; allow  the  mutton  to  lie  in  it ; turn 
and  rub  it  each  day  for  five  days ; roast  in  the  usual 
manner,  and  use  any  of  the  liquid  left  to  baste  it  with 
while  you  roast. 

The  above  quantity  of  liquid  is  for  a small  joint, 
joint  of  mutton  is  good  dressed  as  above ; also 
rabbits  and  hares,  opossums,  or  flying  foxes ; but  in 
the  case  of  rabbits,  opossums,  or  flying  foxes  it  is 
better  to  stew  them  slowly  instead  of  roasting  them ; 
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or,  if  they  are  roasted,  they  must  first  he  covered  with 
slices  of  larding  bacon. 

N.B. — This  recipe  can  he  successfully  used  with 
“roe  deer.” 


522. — Mocha  Cake. 

Take  half  a pound  of  fresh  butter  (made  without 
any  salt),  heat  it  to  a cream,  then  heat  in,  one  after 
the  other,  3 yolks  of  eggs,  sweeten  to  taste  with  castor 
sugar.  Have  some  very  strong  coffee  ready ; add  it  by 
very  small  quantities  to  the  other  ingredients ; heat 
well  all  the  time.  Have  a freshly  made  sponge  cake, 
cut  it  in  slices,  spread  each  slice  thickly  with  the 
above  mixture,  and  put  the  slices  together  again  to 
form  a whole  cake;  spread  some  more  mixture  on 
the  top  and  round  the  sides,  smooth  it  well  with  a 
knife  (dip  the  knife  occasionally  in  hot  water).  When 
the  top  and  sides  are  well  covered  and  smooth, 
decorate  the  top  with  some  more  of  the  mixture, 
passed  through  a small  funnel,  which  is  made  for  the 
purpose.  The  cofiee  must  he  very  strong,  for,  if  much 
liquid  is  used,  the  mixture  will  he  thin,  and  will  not 
lie  on  the  cake.  The  mixture  between  the  slices  must 
he  of  the  same  thickness  as  the  slices. 
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522a. — 'Chocolate  Cake. 

Proceed  as  above,  but  use  grated  and  pounded 
chocolate  in  place  of  coffee. 

522b. — Pistachio  Cake. 

Proceed  as  above,  but  use  pounded  pistachios  in 
place  of  coffee  or  chocolate. 

N.B. — These  three  cakes  are  served  as  a “ sweet.” 

They  are  not  cakes  in  the  sense  of  tea-cakes. 

523. — Maraschino  Croustades. 

C.ut  8 slices  of  sponge  cakes  2 inches  thick  and  I 

2 inches  square,  scoop  out  the  inside  of  each  slice  so  i 

as  to  make  an  empty  case.  Fry  these  cases  in  butter.  1 

Have  8 tablespoonfuls  of  apricot  jam  ready ; melt  it  a 

over  the  fire,  with  1 tablespoonful  of  maraschino  ; fill 
the  cases  with  this  ; put  them  into  the  oven  for  a few 
minutes ; take  them  out ; sprinkle  with  sifted  sugar, 
or  decorate  with  some  preserved  cherries,  and  dish  up 
at  once. 

N.B. — The  scoopings-out  must  not  be  thrown 

away,  but  saved  towards  making  a bread-pudding. 

« 

524. — Almond  Sweet. 

4 ounces  of  sweet  almonds,  half  an  ounce  of  bitter 
almonds,  5 yolks  of  eggs,  4 whites  of  eggs,  4 ounces  of 
castor  sugar,  and  a very  little  grated  lemon-peel. 
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Put  the  almonds  to  soak  in  hot  water  until  the 
peel  can  he  easily  removed,  then  soak  them  in  cold 
water,  dry  them  thoroug'hly,  choj)  them  fine,  then 
pound  them  smooth.  Now  beat  up  the  5 yolks  of 
eggs ; then  add  by  degrees,  and  beating  all  the  time 
the  castor  sugar ; next  add  the  lemon-peel,  and  then 
the  pounded  almonds;  mix  thoroughly  all  the  time. 
Whisk  the  whites  of  eggs  to  a stiff  froth,  and  add 
them  to  the  above  mixture.  Butter  a cake-tin  or 
pie-dish,  pour  in  the  mixture,  and  bake  half  an  hour 
to  three-quarters ; the  time  will  depend  on  the  heat  of 
the  oven.  Turn  it  out ; when  cold,  lay  some  stiffly 
whipped  cream  on  the  top  and  round  (about  1 inch 
thick  on  the  top).  Decorate  with  cherries,  glaces  or 
crystallized,  and  serve  it  as  soon  as  possible  after  it  is 
decorated. 

If  you  are  in  doubt  whether  the  cake  is  cooked 
enough,  put  a skewer  in,  and  the  cake  is  cooked 
sufficiently  if  the  skewer  comes  out  dry. 

N.B. — This  cake  for  a change  can  be  soaked  in 
rum,  and  served  without  cream.  To  soak  it  with  rum, 
the  best  way  is  to  make  some  tiny  holes  with  the* 
point  of  a skewer,  and  slowly  pour  a few  tablespoon- 
fuls of  rum  until  the  cake  is  slightly  saturated. 

525. — Chestnut  Croquettes. 

Boast  12  to  16  chestnuts,  peel  them  carefully, 
pound  them  up ; put  them  on  the  fire  with  1 gill  of 
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milk,  sugar  and  vanilla  to  taste,  half  an  ounce  of  butter, 
and  1 or  2 yolks  of  egg.  Simmer  very  gently  to  the 
consistency  of  a thin  puree ; take  it  off  the  fire  ; when 
cold  divide  it  into  pieces  about  the  size  of  a cork ; egg 
and  bread-crumb  each  cork,  and  fry  a pale  gold  colour. 
Sprinkle  with  sugar,  and  serve  hot. 

526, — Chestnut  Surprise. 

Boil  some  chestnuts  in  water  until  they  are  soft 
enough  to  peel.  Next  fiavour  a small  quantity  of 
milk  with  vanilla  and  sugar ; and  boil  the  chestnuts 
in  the  milk  until  they  are  perfectly  soft;  now  pass 
them  through  a colander  so  that  they  have  the 
appearance  of  vermicelli ; serve  them  with  custard 
around  or  over  them,  or,  if  preferred,  with  slightly 
sweetened  whipped  cream. 

527. — Nougat  Cases. 

Peel  1 pound  of  Jordan  almonds,  cut  them  up, 
each  almond  in  about  6 or  7 pieces ; put  them  on  a 
dish  in  the  oven  until  they  are  a golden  colour.  Melt 
three-quarters  of  a pound  of  sugar  on  the  fire ; add 
the  almonds,  leave  them  a few  seconds,  lift  the  sauce- 
pan off  the  fire,  stir  the  sugar  and  almonds  together ; 
have  some  small  buttered  moulds  ready,  and  line  them 
with  the  nougat ; press  the  nougat  to  the  sides  with  a 
piece  of  lemon,  as  it  is  too  hot  to  touch.  It  must  he 
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done  as  quickly  as  possible.  When  cold  turn  them  out, 
and  eat  alone,  or  filled  with  whipped  cream  or  ices. 

N.B. — The  nougat  can  be  set  more  easily  in  flat 
patty  pans,  but  it  looks  better  turned  out  hollow  out 
of  small  moulds. 

528. — ^Vanilla  Tartlets. 

Pound  5 ounces  of  Jordan  almonds  smoothly;  add 
and  pound  to  them  5 ounces  of  castor  sugar.  Whip 
up  6 whites  of  eggs,  and  flavour  them  with  essence  of 
vanilla ; add  the  almonds,  etc.  Line  some  patty  pans 
with  paste  and  fill  them  up  with  the  mixture ; sprinkle 
over  a little  more  sugar ; bake  in  a moderate^  heated 
oven,  and  serve  hot  or  cold. 

529. — “ Frangipane  ” Tartlets. 

Half  a pint  of  milk,  1|  ounce  of  butter,  ounce 
of  flour,  1^  ounce  of  sugar,  2 eggs,  a few  drops  of 
essence  of  vanilla,  Mix  the  flour  and  milk  slowly  and 
smoothly,  boil  it  till  thick,  take  it  off  the  fire,  stir  in 
the  butter  and  sugar  and  vanilla  ; then  gradually  stir 
in  the  eggs,  let  it  stand  until  cold.  Line  some  patty 
pans  with  paste,  pour  in  some  of  the  above  mixture, 
and  bake  until  cooked, 

530. — Apricot  Marmalade  Omelet. 

Beat  4 eggs,  with  a pinch  of  salt ; melt  1^  ounce  of 
butter  in  a pan ; cook  the  omelet  over  a quick  fire ; 
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before  folding  it  over,  spread  a thick  coating  of  apricot 
marmalade  on  it ; double  it  up ; sprinkle  some  castor 
sugar  over  it ; pass  a salamander  over,  and  serve  im- 
mediately. 

Pear  or  apple  marmalade  can  be  substituted  for 
the  apricot. 


531. — Vanilla  Souffle. 

Beat  up  10  eggs  with  8 tablespoonfuls  of  castor 
sugar,  flavour  with  vanilla.  Put  this  in  a jug,  and 
the  jug  in  a saucepan  of  water,  and  cook  it  slowly 
over  the  fire,  stirring  continuously  until  it  is  the  con- 
sistency of  cream.  It  must  not  boil ; let  it  get  cold. 
Whisk  up  1 pint  of  cream,  and  gradually  whisk  to  it 
the  above  mixture.  Put  it  into  your  soufil4-tin,  and 
put  it  to  freeze  for  4 or  5 hours. 

632. — Vanilla  Pralines  Ice. 

Pound  half  a pound  of  vanilla  pralines.  Whisk  1 
jDint  of  thick  cream  ; add  the  pounded  vanilla  pralines 
gradually  as  you  whisk;  put  it  in  a souffle-tin,  and 
freeze  in  the  usual  manner,  serve  as  a souffle,  or  it  can 
be  frozen  in  an  ordinary  mould  and  turned  out  as  an 
iced  pudding. 


532a. — Vanilla  Pralines  Cream. 

Pound  up  3 ounces  of  vanilla  pralines.  Boil  them 
in  1 pint  of  cream ; let  the  mixture  stand  till  cold  : 
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pass  it  through  a hair  sieve.  Whisk  up  6 yolks  and 
2 whites  of  egg  with  the  cream,  pass  it  again  through 
a hair  sieve  and  steam  until  set ; serve  cold. 

533. — Apricot  and  Peach  Tart. 

Line  a tart-tin  Avith  short  paste;  in  this  place  a 
few  tinned  American  peaches  and  apricots;  in  each 
peach  or  apricot  place  a few  tinned  cherries.  Sprinkle 
with  a little  sugar,  and  bake  until  cooked. 

Can  he  served  hot  or  cold,  with  a little  whipped 
cream  on  the  top,  or  without  cream. 

533a. — Apricot  or  Peach  Pie. 

Line  a pie-dish  with  paste,  fill  it  with  tinned 
apricots  or  peaches,  add  a few  preserved  cherries; 
cover  it  with  paste  ; egg  it  over,  and  bake. 

534. — Caramel  Souffles. 

Line  a mould  with  caramel  (see  recipe  326).  Beat 
8 whites  of  eggs  to  a stiff  froth ; add,  by  degrees,  to 
the  froth  6 ounces  of  castor  sugar;  whisk  all  the 
time ; then  add  a few  drops  of  vanilla.  Pour  this 
mixture  into  the  caramel-mould.  Have  a stewpan  of 
boiling  water  ready  ; put  the  mould  in ; cover  it  with 
a pie-dish  or  a bowl  (not  with  a flat  cover,  as  there 
must  he  room  for  the  souffle  to  rise).  Steam  the 
souffld  for  1 hour,  taking  care  that  the  water  boils 
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all  the  time;  then  remove  it  from  the  stewpan ; let 
it  stand  till  quite  cold,  and  turn  it  out  of  the  mould. 

Now  make  a custard  with  the  yolks  of  the  8 eggs, 
2 ounces  of  loaf  sugar,  1 pint  of  milk,  and  a few  drops 
of  essence  of  vanilla ; serve  the  custard  round  the 
soufile — be  careful  not  to  pour  any  over  the  souffle,  or 
it  will  break  it. 

534a. — Caramel  Chocolate. 

Mix  3 ounces  of  blended  chocolate-powder  with 
1 pint  of  milk ; boil  the  milk  and  chocolate ; let  it 
cool,  and  then  mix  gradually  to  it  4 well-beaten  eggs  ; 
put  this  in  a caramel-lined  mould;  steam  till  set 
(must  not  boil).  When  cold  turn  it  out  and  serve 
with  a vanilla  custard  round  it,  or  some  whipped 
cream. 


535. — Italian  Cream. 

Whip  up  together  1 pint  of  cream  and  2 very 
fresh  eggs,  3 tablespoonfuls  of  castor  sugar,  a little 
vanilla  to  taste.  When  this  is  whipped  to  a stiff 
froth,  put  it  in  a souffle- tin,  sprinkle  on  the  top  some 
castor  sugar ; place  it  at  the  side  of  the  fire,  and  let 
it  cook  very  slowly ; before  you  have  quite  finished 
cooking  it,  pass  a salamander  over  the  top. 

Serve  in  the  tin  it  was  cooked  in,  and  eat  cold. 

The  tin  can  be  slipped  into  a souffle-dish,  or 
neatly  surrounded  with  a d’oyley. 
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536. — Strawberry  Cream. 

Rub  1 pound  of  strawberries  through  a hair  sieve ; 
put  the  pulp  in  a bowl  with  8 ounces  of  pounded 
sugar  and  the  juice  of  1 lemon;  steep  1 ounce  of 
gelatine  in  cold  water ; dissolve  it  over  the  fire ; strain 
it  into  the  strawberries;  whip  up  1 pint  of  double 
cream ; then  whip  up  the  strawberry  pulp  gradually 
with  the  cream ; press  into  a mould,  and  turn  out 
when  well  set. 


537. — Rhenish  Cream. 

Place  in  a saucepan  three-quarters  of  a pint  of 
white  wine,  4 ounces  of  sugar,  a pinch  of  nutmeg ; 
let  it  boil  up  once.  Have  6 yolks  of  eggs  well  beaten ; 
stir  them  very  gradually  into  the  wine  so  that  they 
do  not  turn.  Pass  all  through  a muslin,  and  place  it 
to  steam  in  a custard-crock  until  set. 


538. — Portuguese  Cream. 

Take  6 yolks  of  very  fresh  eggs  and  2 wine-glasses 
cf  Madeira,  or  good  white  wine,  4 ounces  of  white 
sugar,  a small  pinch  of  nutmeg.  Place  all  in  a sauce- 
pan over  a hot  fire,  and  whisk  it  up  very  quickly 
until  it  is  all  froth.  Serve  at  once  in  custard-cups. 
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539. — Alsatian  Cream. 

Line  a mould  with  fresh  sponge  finger-biscuits; 
make  each  biscuit  stick  together  with  a little  melted 
sugar  or  white  of  egg.  Beat  a quarter  of  a pound  of 
fresh  butter  to  a cream ; gradually  beat  in  one  after 
the  other  4 yolks  of  eggs ; next  beat  in  a quarter  of  a 
pound  of  castor  sugar ; next  beat  in  4 very  well- 
whisked  whites,  with  a little  essence  of  vanilla.  The 
things  must  all  be  so  thoroughly  mixed  together  that 
the  ingredients  cannot  be  detected  one  from  another. 
Press  all  this  well  into  the  above  mould,  then  put  it 
to  stand  in  a very  cold  place,  or,  better  still,  surround 
it  with  ice  and  salt,  and  turn  it  out  a few  minutes 
before  serving. 


540.  — Arabian  Cream. 

Proceed  as  above.  Leave  out  the  vanilla,  and  add,, 
at  the  same  time  as  the  4 yolks  of  eggs,  and  very 
gradually,  3 tablespoonfuls  of  strong  cofiee  (426). 

541.  — African  Cream. 

Proceed  as  above,  but  leave  out  the  coffee  or 
vaniUa,  and  beat  in  with  the  butter  and  eggs  2 ounces 
of  ground  chocolate. 

542.— Indian  Fruit  Cream. 

Peel  and  cut  into  1-inch  lengths  sufficient  ba- 
nanas to  make  half  a pound ; take  the  stalks  oflf  half 
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a pound  of  ripe  strawberries ; whip  up  half  a pint  of 
cream,  and  mix  bananas,  strawberries,  and  cream 
together  in  a bowl,  with  about  1 to  3 ounces  of  castor 
sugar.  The  quantity  of  sugar  must  depend  on  whether 
the  strawberries  are  very  sweet.  Serve  in  the  same 
bowl.  It  is  an  improvement  to  put  the  bowl  to  stand 
on  ice  for  a couple  of  hours  before  sending  it  to  table. 


543. — Macedoine  of  Mixed  Fruits. 

Peel  and  cut  into  1-inch  lengths  2 bananas,  2 
pears,  2 apples ; add  1 pound  of  black  and  white 
grapes,  half  a pound  of  each ; mix  1 wine-glassful  of 
cura^oa  with  1 glassful  of  maraschino,  and  2 glasses 
of  sherry.  Place  a layer  of  fruit  in  the  dish  or  bowl ; 
sprinkle  slightly  with  sifted  sugar;  ladle  over  some 
of  the  wine.  Go  on  doing  this  until  you  have  used 
up  all  the  fruit  and  wine.  Prej)are  this  dish  some 
hours  before  you  use  it ; and  if  you  have  a refrigerator, 
let  it  stand  in  it.  The  amount  of  sugar  used  must 
depend  on  whether  the  fruit  is  very  ripe,  and  whether 
the  dish  is  liked  very  sweet,  or  only  moderately  so. 

N.B. — These  macedoines  will  be  found  useful  for 
afternoon  parties.  You  can  vary  them  according  to 
what  fruit  is  in  season,  such  as  all  sorts  of  plums  and 
cherries,  or  strawberries,  raspberries,  and  cimants, 
together  or  separate.  The  flavours  can  be  varied  by 
using  anisette,  or  kirsch  and  champagne. 

N.B, — If  you  are  short  of  fresh  fruits,  add  a bottle 
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of  dessert  fruit,  preserved  in  syrup  ; or  even  tinned 
peaches  and  apricots  can  on  an  emergency  be  used. 


544. — Australian  Sweet. 

Have  a stale  tin-loaf ; cut  the  crust  off ; cut  the 
bread  into  slices  about  1 inch  thick;  spread  with 
butter,  and  cover  thickly  with  preserves  of  different 
sorts.  Take  a quart  mould,  butter  it  thoroughly ; cut 
the  pieces  of  bread  in  squares,  and  pile  them  lightly 
in  the  mould ; beat  4 eggs  with  1 pint  of  milk, 
sweeten  slightly,  and  pour  over  the  bread ; lay  a 
buttered  paper  ; then  fix  the  lid  firmly  on,  or,  if  there 
is  no  lid,  tie  a cloth  tightly ; let  it  stand  for  1 hour ; 
then  place  it  in  a saucepan  half  full  of  boiling  water, 
and  steam  it  for  three-quarters  of  an  hour.  Turn  out, 
and  serve  it  with  a large  spoonful  of  melted  jam 
sj)read  on  the  top.  Is  good  also  cold. 

545. — A Yankee  Pudding. 

Take  an  egg ; weigh  it ; take  the  same  weight  in 
butter  (not  salt);  melt  it;  take  the  same  weight  in 
floui’,  1 dessert-spoonful  of  orange  marmalade,  1 dessert- 
spoonful of  any  other  jam  liked,  the  weight  of  the  egg 
in  fine  bread-crumbs,  and  1 teaspoonful  of  carbonate 
of  soda.  Break  the  egg ; beat  it  up  well ; add  the 
melted  butter,  the  flour,  the  bread-crumbs,  tiie  marma- 
lade, the  jam.  Beat  all  thoroughly  together,  and 
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lastly,  add  the  carbonate  of  soda.  Butter  a mould, 
and  put  in  the  mixture;  fix  the  hd  on,  or,  if  there 
is  no  lid,  tie  a cloth  over,  and  steam  it  for  hour. 
Turn  out,  and  serve  hot,  with  a little  melted  jam  over. 
Is  good  cold,  and  these  quantities  make  a small-sized 
pudding. 


546. — Almond  Butter  Sweet. 

Peel,  chop,  and  pound  20  Jordan  almonds  with  4 
ounces  of  castor  sugar;  moisten  with  a few  drops  of 
milk  or  cream,  and  pass  it  through  a sieve.  Beat  up 
half  a pound  of  butter  to  a cream,  and  beat  the 
almond  mixture  gradually  to  it.  Pass  it  all  through 
a colander,  and  serve  it  as  a sweet. 


547. — Parisian  Cake. 

3 yolks  of  eggs,  3 whites  beaten  to  a very  stiff 
froth,  2 tablespoonfuls  of  potato  fiour,  4 tablespoonfuls 
of  castor  sugar.  Have  a cake-tin  well  buttered  with 
fresh  butter,  and  then  sprinkled  evenly  with  castor 
sugar.  Put  the  yolks  in  a bowl,  and  beat  them 
gradually  to  the  sugar  (this  will  take  a quarter  of  an 
hour) ; then  add,  in  very  small  quantities  at  a time,  the 
potato  flour.  Mix  thoroughly  for  another  quarter  of 
an  hour.  Lastly,  add  the  well-beaten  whites  of  eggs, 
this  must  be  done  lightly  and  quickly.  Pour  the 
mixture  into  the  prepared  tin,  and  bake  in  a moderate 
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oven.  If  liked,  a few  drops  of  vanilla  essence,  or 
chopped  lemon-peel,  can  be  added. 

547a. — Almond  Cake. 

2 pints  of  flour,  1 pinch  of  salt,  4 eggs,  5 ounces  of 
castor  sugar,  7 ounces  of  thoroughly  pounded  almonds, 
a lump  of  butter  about  the  size  of  an  egg.  Mix  all 
thoroughly  together,  and  bake. 

548. — French  Sponge  Cake. 

5 eggs,  the  weight  of  4 eggs  in  castor  sugar,  the 
weight  of  3 eggs  in  flour.  Beat  the  5 yolks  up,  and 
then  gradually  beat  in  the  sugar.  Whisk  the  5 whites 
up  to  a very  stifi"  froth,  then  mix  them  to  the  yolks 
and  sugar,  but  do  not  beat  them ; lastly,  add  in  the 
flour  in  small  quantities  at  a time,  mixing  very  lightly; 
flavour  with  a few  drops  of  essence  of  vanilla,  or  any 
other  essence  liked.  Put  it  at  once  into  a well- 
buttered  cake-tin,  and  bake  for  1 hour  in  a moderate 
oven. 


548a. — French  Cake. 

Line  the  sides  of  a mould  with  paste  made  with 
about  7 or  8 ounces  of  flour,  4 ounces  of  butter,  salt, 
and  a little  water.  Pound  up  2 ounces  of  peeled 
J ordan  almonds ; beat  up  with  the  almonds  2 ounces 
of  butter,  2 ounces  of  flour,  4 ounces  of  castor  sugar; 
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wLisk  up  2 whites  of  eggs,  and  add  them  to  the 
mixture.  Sprinkle  some  finely  chopped  almonds  over, 
and  hake  in  a slow  oven ; turn  out  and  sprinkle  some 
castor  sugar  and  more  chopped  almonds.  Can  he 
eaten  hot  or  cold. 


548b. — Breton  Cake. 

Half  a pound  of  flour,  1 tablespoonful  of  rum,  1 
pinch  of  salt,  quarter  of  a pound  of  brown  sugar, 
quarter  of  a poimd  of  fresh  butter,  quarter  of  a pound 
of  chopped  and  pounded  Jordan  almonds,  the  yolks  of 
4 eggs,  and  the  whites  of  2,  some  chopped  candied 
peel,  a few  drops  of  essence  of  vanilla.  Mix  all  this 
into  a very  smooth  paste,  and  let  it  stand  three- 
quarters  of  an  hour.  Place  it  on  a flat  tin  with  raised 
.sides,  rub  it  over  with  beaten  egg,  and  bake  till 
cooked. 


549. — Madeleine  Cakes. 

Quarter  of  a pound  of  flour,  quarter  of  a pound  of 
butter,  quarter  of  a pound  of  sifted  sugar,  2 eggs,  a 
little  grated  lemon-peel  or  essence  of  vanilla.  If  the 
butter  is  hard,  melt  it  slightly ; beat  it  to  a cream  ; 
now  add  the  sugar,  beat  it  in  well ; next  beat  in  one 
weU-beaten  egg ; then  add  the  flour  by  slow  degrees ; 
lastly,  the  other  well-beaten  egg.  Mix  all  very 
thoroughly.  Have  some  small  buttered  moulds  or 


SUNBEIES. 


227 


patty  pans,  pour  in  the  mixture,  and  bake  in  a brisk 
oven  until  they  are  a rich  gold  colour. 


550. — Plain  Plum  Cake. 

8 ounces  of  flour,  5 ounces  of  butter  (or  2^  ounces 
of  butter  and  2i  ounces  of  dripping),  5 ounces  of 
currants,  5 ounces  of  sultana  raisins,  1 ounce  of 
candied  peel,  1 ounce  of  Jordan  almonds  flnely  cut 
up,  teaspoonful  of  baking  powder,  4^  ounces  of 
brown  sugar,  and  3 eggs.  Mix  aU  these  ingredients 
very  thoroughly  together,  and  bake  2 hours  in  a slow 
oven. 


550a. — Pistachio  Cake. 

1 pound  of  pistachio  nuts  j blanch  them ; pound 
them  in  a mortar  Avith  1 egg,  and  a very  small 
quantity  of  grated  lemon-peel.  Whisk  up  the  whites 
of  10  eggs  to  a stifl"  froth,  beat  it  up  Avith  the  10  yolks 
and  half  a pound  of  castor  sugar,  mix  thoroughly  to 
the  pounded  nuts,  put  it  in  a buttered  mould,  and 
bake  in  a moderately  heated  oven.  Will  take  about 
an  hour.  Turn  out,  and  eat  hot  or  cold. 

551. — Little  Tea  Cakes. 

1 pound  of  flour,  half  a pound  of  butter,  half  a 
pound  of  castor  sugar,  1 teaspoonful  of  baking  poAvder, 
a littU  grated  lemon-peel.  Mix  these  ingredients 
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thoroughly  together,  then  bake  in  buttered  patty  pans 
until  they  are  a rich  gold  colour. 

551a. — Chocolate  Glazed  Cakes. 

Simmer  1 pound  of  sugar  in  half  a pint  of  water 
till  it  becomes  a thick  syrup.  Dissolve  some  powdered 
chocolate ; add  it  to  the  above ; cook  a few  minutes ; 
spread  the  mixture  over  sponge  cakes  thickly,  and 
put  them  on  one  side  to  set. 

551b. — ColFee  Glazed  Cakes. 

Instead  of  chocolate  dissolved,  stir  in  a small 
quantity  of  strongly  made  coffee. 

552.  — Bryntirion  Cake. 

Mix  half  a pound  of  flour  with  1 teaspoonful  of 
baking  powder,  and  1 pinch  of  carbonate  of  soda ; 
then  mix  in  3 ounces  of  butter ; next  3 ounces  of 
brown  sugar,  3 ounces  of  sultana  raisins,  3 ounces  of 
currants,  then  2 well-beaten  eggs.  Bake  hour  if  in 
one  large  cake,  less  if  in  small  cakes. 

553.  — Baking  Powder. 

9 ounces  of  carbonate  of  soda,  8 ounces  of  tartaric 
acid,  16  ounces  of  ground  rice.  Lay  aU  separately 
before  the  fire  for  some  minutes,  then  mix  the  in- 
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gredients  thoroughly  together,  and  keep  it  in  a very 
dry  place. 

554. — Simple  Orange  Marmalade. 

24  Seville  oranges ; slice  them  very  thin ; remove 
the  seeds  and  pith  into  a bason,  and  pour  over  them 
2 quarts  of  boiling  water,  and  leave  them  to  stand  all 
night.  Pour  12  quarts  of  cold  water  on  the  above 
sliced  oranges,  and  leave  them  also  to  stand  all  night. 
Next  day  boil  the  fruit  in  the  water  in  which  it 
has  stood,  for  2 hours ; then  strain  the  seeds  and  pith 
from  the  water  they  were  soaking  in,  and  add  the 
water  to  the  above  fruit.  Now  add  20  pounds  of 
preserving  sugar,  and  boil  all  together  for  1 houi-. 
The  marmalade  ought  by  this  time  to  be  quite  thick. 
Place  it  in  jars,  and  cover  in  the  usual  manner.  This 
quantity  will  make  about  30  jars  of  1 pound  each. 

555. — Marmalade  Jelly. 

6 pounds  of  Seville  oi-anges.  Cut  in  thin  slices; 
take  out  the  pips;  boil  in  6 quarts  of  water;  sti'ain 
through  a thin  cotton  bag.  To  each  pint  of  juice  put 
1 pound  of  sugar ; boil  for  half  an  hour ; the  jelly 
ought  then  to  set  thick  when  cold  ; if  it  does  not  set 
thick,  then  continue  boiling  it  until  it  does. 

556. — Black  Currant  Jelly. 

Boil  2 pounds  of  black  currants  for  half  an  hour ; 
press  the  juice  out  completely.  There  will  be  about 
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Ifj  pint  of  juice  if  the  fruit  was  fine  and  ripe.  Put 
this  juice  to  boil  with  3 ounces  of  loaf  sugar ; let  it 
boil  for  2 hours ; pour  it  into  a mould,  and  when  set, 
turn  it  out,  and  serve  with  Devonshire  or  whipped 
cream.  This  jelly  is  better  if  not  used  the  same  day 
it  is  made ; on  the  other  hand,  it  can  be  kept  many 
weeks  if  the  fruit  was  very  ripe,  and  you  cover  the 
moulds  tightly  as  you  would  pots  of  jam. 


557. — Apple  Jelly. 

Peel  and  core  the  apples,  and  cut  them  into  thin 
slices,  and  throw  them  into  cold  water  as  you  prepare 
them,  so  that  they  do  not  become  yellow.  Place  them 
on  the  fire  with  sufficient  water  to  cover  them,  and 
add  the  juice  of  2 or  3 lemons  to  each  50  apples. 
When  the  apples  are  quite  soft,  press  all  through  a 
jelly  bag  or  a very  fine  sieve.  Then  weigh  the  juice, 
and  add  an  equal  quantity  of  sugar  in  small  lumps. 
Place  this  on  the  fire,  and  let  it  simmer  until  thick, 
and  you  will  find  it  set  firm  when  cold.  Place  in 
pots,  and  cover  in  the  usual  manner. 

N.B. — The  apple  pulp  that  remains  can  be  stewed 
down  with  some  sugar  (three-quarters  of  a pound  of 
sugar  to  1 pound  of  apple),  to  make  into  jam. 


558. — Pear  Jelly. 
Proceed  exactly  as  for  apple  jelly. 
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559.— Iced  Coffee. 

1 pint  of  coffee  (426),  1 pint  of  boiling  milk,  half  a 
pint  of  cream,  sugar  to  taste.  Sweeten  the  milk,  then 
add  the  coffee ; let  it  get  nearly  cold,  then  stir  in  the 
cream ; put  the  jug  to  stand  for  7 or  8 hours  iji  a 
bucket  of  ice  and  salt.  It  is  better  to  keep  the  jug 
standing  in  the  salt  and  ice,  and  ladle  the  coffee  from 
there  as  you  require  it. 

560.— Cocoa,  made  from  Trinidad  Nibs. 

Put  3 heaped-up  tablespoonfuls  of  cocoa  nibs  in 
three-quarters  of  a pint  of  water.  Simmer  for  2 
hours.  Be  careful  it  does  not  boil,  or  the  cocoa  will 
be  muddy.  Use  with  cold  or  hot  milk  as  preferred. 
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„ Rice  Pudding,  Plain  359 

Conde  Soup  22 

Corn  Flour  Mould 382 

Cotelettes  de  Mouton  24S 

Cream,  African 541 

,,  Almond 367a 

„ Alsatian  539 

„ Apricot 332 

,,  Arabian  540 

„ Barley  430 

,,  Chocolate 335 

,,  Coffee  334 

,y  Fruit  Ice  389 

„ Genoa  330 
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Cream, 

, Indian  

Italian  

Orange 

Portuguese  

Ehenish 

Sauce  

Set 

Snow 

Strawberry  

Swiss 

Tea  

Velvet  

Crecy  Soup  

CrSme  ^ I’lmperatrico 

„ Brulee  (Cold)  

» i>  (Hot) 

Croustades..., 

„ of  Mushrooms 

Crumb  Pudding  

Cucumbers  “S,  la  Maitre 

d’H6tel” 

„ “a  la  Poulotte” 

,,  Stuffed  

Ciu-ried  Eggs  or  Vege- 
tables   

„ Macaroni 

,,  Eice  

„ Soup  

,,  Vegetables  

Curry  Sauce 

Custard,  Baked  Chocolate 

„ „ Coffee 

,,  Boiled  Chocolate 

„ „ Coffee 

„ Caramel 

„ Venus 


D 

De  Grey  Pudding 

Devil  Mixture  

Dressed  Brussels  Sprouts... 

„ Endives  

„ Salsifis 

Dripping 

Duck  Donillet  

„ Salmis  of  Wild  


Duck,  Stewed,  and  Olives 

QECIFff 

275 

„ ,,  and  Turnips 

277 

Dundee  Cake 

421 

E 

Eel  “ k la  Minute  ” 

81 

,,  la  Ravigote” 

79 

„ “ Snffren  ” 

80 

Egg  Curry 

188 

Eggs  “ a la  Neige  ” 

350 

„ “4  la  Tripe”  

221 

„ and  Fine  Herbs  

216 

„ “ aux  Asperges  ” 

219 

„ “ aux  Macarons ” ... 

349 

,,  “ aux  Pistaches  ” ... 

351 

„ Buttered  

212 

„ „ “a  la  Guys” 

500 

„ „ and  Cheese 

213 

„ „ “an  Jus”... 

214 

„ ,,  Spanish  ... 

215 

„ “ en  Matelote  ” 

217 

„ Italian  

211 

,,  poached,  and  Tomato 

Sauce  

218 

„ Spanish  

215 

„ “surlePlat” 

220 

,,  to  beat  Whites  of  ... 

438 

Endives,  Dressed  

147 

English  Clear  Soup  

2 

F 

Fanbonue  Soup 

25 

Faverges  Potatoes  

133b 

Fig  Mould 

318 

Fillet  of  Beef  “ aux  CEufs 

Poches ” 

233a 

„ „ “Braise,  ala 

Puree  de 

Tomates” 

238 

,,  „ Polish  

231 

«•  ••  •••••• 

234a 

,,  Veal  “aux  An- 

chois  ” 

249 

Fillets  of  Beef  and  Olives 

233 

„ „ and  Oysters 

234 

KECIPE 

542 

535 

331 

538 

537 

91 

337 

346 

536 

345 

333 

336 

24 

344 

327 

328 

299 

180 

373 

168 

168a 

479 

188 

184 

205 

46 

187 

90 

338 

341 

339 

340 

326 

325 

374 

127 

146b 

147 

162 

434 

274 

276 
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DECrPE 

Fillets  of  Beef  Sautes 232 

„ Eel  79 

,,  Salmon 76 


Whitins 


and 


Mushrooms  56 

Fine  Herb  Sauce  114 

Fish  “ au  Gratin  ” 68 

„ Baked  64, 453 

„ Cold,  Kemains  of 454a 

„ „ to  use  up 67 

„ Cream  452 

,,  Indian  Way  of  Cooking  63 

„•  Sauce,  Swiss 92 


Small . 


73 


RECTPE 

Frittura,  Mixed 256 

Fruit  Cream  Ice  389 

,,  Water  Ices  384 

Frying  Batter  437 

Hints  for  435 


G 

Galantine  of  Beef,  Cold  .. 

Game  Soudle 

„ Soup  

,,  Stew  

Garlic  Sauce 


Flemish  Mackerel 

69 

Genoa  Cream 

Ponds  d’Artichauds  Soup... 

13 

German  Pudding  Sauce  .. 

Fondue  

399 

„ Toast  

Foreign  Stew 

245 

Gherkin  Sauce  

Fowl  “h  la  Marengo” 

268 

Glazed  Carrots  

„ “k  la  Verez”  

271 

,,  Jerusalem  Arti 

„ “auKiz” 

272 

chokes  

„ Stew 

282 

„ Turnips 

Francatelli’s  Bonne  Femme 

Goose  stuffed  with  Clicst 

Soup  

3 

nuts 

Franco- Australian  Bush 

Gothic  Sauce 

Recipe 

521 

Gratin  of  Cabbage  

Frangipane  Tartlets 

529 

,,  Cauliflower  

French  Beans  “ au  Gratin  ” 

472 

„ Fish  

„ Coffee  

426 

,,  Macaroni  

„ Fillets  of  Fish  

454 

„ Ox  Tongue  

„ Fritters 

365 

„ Potatoes  

„ Melted  Butter 

87 

,,  Sole  

„ Pancakes  

323 

„ Tomatoes  

„ Wine  Sauce 

471 

„ Turbot  

Fricandeau  of  Veal  

248 

j,  Turnips  

Fricassee  of  Mushrooms 

179 

Green  Peas,  Puree  of  

Fried  Brussels  Sprouts  ... 

146a 

„ Sauce  

,,  Chicken  

273 

Grilled  Salmon 

„ Oysters  

307 

Gurnet,  Baked  

,,  Potatoes,  Plain  

129 

„ Smelts 

72 

Fritters,  Aiguebelle 

210 

n 

,,  Articlioke  

156 

,,  Banana  

312 

Ham  “ au  Yin  de  Madere  ’ 

,,  Cauliflower 

141 

,,  Omelet  

„ Celery 

165 

,,  Toast 

„ Cheese  

400 

Haddock  Raviolis 

„ Salsilis  

161 

„ Tartlets 

238 

289 

36 

282 

118 

330 

119 

395 

107 

172 

159 

176 

278 

111 

145 

140 

68 

398 

261 

132 

53 

178 

83 

174 

197 

97 

78 

82 


296 
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BECrrE 

Hare,  “ Civet”  of 

292 

„ Fillets  and  Cherries 

514 

,,  „ and  Bed  Cur- 

rant  Jelly... 

515 

„ Boast  

291 

Haricot  Beans  “ a la  Pro- 

ven9ale  ” 

192 

„ „ Plain 

193 

„ „ White,Puree 

of  

199 

,,  of  Mutton  

239 

Hashed  Carrots 

171 

„ Leeks  

152 

Herb  Sauce  

115 

„ Soup  

16 

Herrings  a la  Maitre 

d’Hdtel”  

71a 

„ “ an  Beurre  Noir  ” 

70b 

„ Bed  

451 

Hints  for  Frying  

435 

Home-made  Bread 412, 

413 

i.  Bolls 

414 

Horse-radish  Butter 

123 

„ Sauce  

101 

Hot  Polish  Salad  

183 

„ Sandwiches  

407 

Hung  Mutton  

240 

I 

Ice,  Chocolate  Cream  

387 

„ Coffee  Cream 

386 

„ Fruit  Cream  

389 

„ Lemon  Water 

385 

„ Orange  Water  

385 

„ Vanilla  Cream  

388 

Iced  Souffle  

391 

Indian  Chutnee 

443 

„ Way  of  Cooking 

Fish 

63 

Italian  Artichokes  

154 

» Eggs  

211 

„ Potatoes  

138 

„ Sauce 

102 

„ Soup  

6 

J 

nEcipn 


Jam,  Quince  424 

Jolly,  Aspic  or  Meat 302 

„ Claret  378 

„ Orange.. 377 

Jerusalem  Artichokes, 

Glazed...  159 
,,  „ Scalloped  167 

Julienne  Sonp  26 

Junket  34-8 

K 

Kidney  Toast 392 

Kidneys,  Stevred  Sheep’s  265 

Kromeskys 308 

„ Oyster  301 


L 


Langue  de  Boeuf  an  Gratin  261 
„ „ Braisee...  260 

Larks  “ k la  Colbert  ” 517 

„ and  Artichokes  516 

„ Stewed  281 

Leeks  and  Brown  Butter...  476 

„ Hashed  152 

„ Whole  153 

Leg  of  Mutton  “ k I’Alle- 

mande ” 241 

„ „ Stewed  ...  242 

Legumes,  Chartreuse  de  . . . 208 

,,  Timbale  de  190 

Lemon  Paste 383 

„ Water  Ice  385 

Lemons,  Pickled  425 

Lent  Soup 10 

Lentil  and  Sorrel  Soup  ...  37 

„ Soup  23 

Lentils  194 

„ Puree  of  195 

Lettuce  Mould  478 

„ Soup 27 

Liqueur,  Plantagenet  441 

Liver  “ a I’ltalienne  ” 264 
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EECIPE 

Liver  “ ^ la  Meuag^re  ” ...  263 


„ Stuffing  266 

Livonian  Soup  5 


M 


Macaroni  and  Beef  

235 

„ and  Tomato  

186 

„ “au  Gratin”  ... 

398 

„ Curried 

184 

„ “ en  Timbale  ” ... 

185 

„ How  to  Boil 

462 

„ Mould  

461 

„ Soup  

7 

Macedoine  of  Fruit  

543 

„ Vegetable  

149 

Macedonian  Soup 

4 

Mackerel  “ il  I’Allemande  ” 

70a 

„ “ it  la  Maitre 

d’H6tel  ” 

71 

„ “auBeurreNoir” 

70 

„ Flemish 

69 

Madeira  Sauce  

114 

Maitre  d’Hdtel  Butter 

124 

Malvern  Pudding  

368 

Maraschino  Croustades  . . . 

523 

„ Toast 

315 

Marmalade  Jelly  

555 

„ Orange  

433 

,,  Pudding 

369 

„ Simple  

554 

Marrow  Toast  

393 

Marrows,  Dressed 

475 

Mauritius  Mould  

505 

Meat  and  Vegetable  Sauce 

119a 

,,  Jelly  or  Aspic 

302 

,,  Potted  

432 

» Tea  

429 

“Melangee,”  Sauce  

108 

Melted  Butter  

87 

„ „ Sauce  “ an 

Beurre  ”... 

88 

Militaires,  Sauce  aux  

109 

Mincemeat 

322 

Mixed  Frittura  

256 

Monaco  Soup 

41 

Mould,  Caramel  Eice  

358 

EECirir 


Mould,  Caramel  Semolina  360 

„ Corn  Flour  382 

,,  Fig  318 

„ Plain  Eice  357 

„ Prune  31fl 

„ Eice  300 

„ Savom-y  247 

„ Vegetable  Border  180 

Mousse  au  Cafe 342 

„ au  Ciiocolat 341 

Mullet,  Eed  85 

Mulligatawny  Soup  45 

Mushrooms,  “i  la  Borde- 

laise  ” 181 

„ Croustados  of  180 

,,  Fricassee  of  170 

„ Stuffed 480 

Mustard  Sauce  103 

Mutton  Cutlets  “ aux 

Ognons  ” 243 

„ Haricot  of  230 

,,  Hung  240 

,,  Neck  of,  Stowed  ...  246 

,,  Tongues  “ it  la 

Puree  ” 250 

„ „ in  Cases  258 

„ „ toprepai’o  257 


N 


Neapolitan  Eico  204 

N^ck  of  Mutton,  Stewed  ...  246 

Nimes  Sauce  117 

Normande,  Sole,  or  Sole 

“ au  Gratin  ” 53 

Nougat  Cases 527 

O 

Qilufa  il  la  Neige  350 

,,  aux  Macarons 340 

„ aux  Pistaches 351 

Okra  and  Tomato  Soup  ...  20 

Olives,  Stuffed  497 

Omelet  222 

,,  “ i la  Jardiniere  ” 228- 
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Omelet  “ h,  la  Eobespierre  ” 
j,  “ t\  la  Soubise  ” ... 

,,  and  Tomato 

,,  “auEbum” 

j,  “ aux  Confitures  ” 

„ “ aux  Ognons  ” ... 

„ Cheese  

„ Ham  

„ “Souffle” 

,,  Sweet  

,,  Truffled 

Omelets,  Savoury 

Onion  and  Tomato  Salad... 

,,  Soup  

Onions  “ h la  CrSme  ” 

„ “auJus”  

■Orange  Cream  

..  Jelly 

,,  Marmalade  

„ Salad  

„ Water  lee  

■0.x  Tail  

,,  Tongue  “ au  Gratin’’ 

,,  ,,  “ Braisee  ” 

■Oyster  Kromeskys  

,,  Patties  Paste  

,,  Soup  

,,  Toast 

Oysters  and  Cream  

,,  and  Macaroni 

„ Pried 

Savoury  

P 

Pain  Perdu 

Panade  

Pancakes,  French 

Parfait  au  Cafe 

Parisian  Potatoes 

» Soup  

■Parsley,  to  chop  fine  

•Partridges  “k  I’Estouf- 

fade  ” 

„ la  Parisi- 

enne  ” 

„ “ h.  la  Portu- 

gaise  ” 


KECIPB 


Partridges,  Salmis  of  288 

Pastry,  Directions  and  Pro- 
portions fcr  423 

„ Eissoles 306 

PHte,  Cold  503 

Pea  and  Eice  Soup  34 

„ Soup  30 

Pear  Jelly 558 

Pears,  Stewed  317 

Peas,  Split  Green,  Puree  of  197 

Peasant  Soup 9 

Pheasant  “ en  Souffle  ” 289 

Pickled  Lemons  425 

Piedmontese  Soup 21 

Pigeons  and  Prawns 280 

,,  Stewed 279 

Plain  Bread  Soup 28a 

,,  Haricot  Beans 193 

,,  Eice  Mould 357 

,,  Souffle  361 

„ Turnip  Soup  33 

,,  Vegetable  Salad 209 

,,  ,,  Soup  29 

Plantagenet  Liqueur  441 

Plum-Pudding  320 

„ Plain 321 

Poached  Eggs  and  Cream  501 
„ ,,  and  Tomato 

Sauce 218 

“ Poivrade,”  Sauce  100 

Polish  Fillet  of  Beef 231 

„ Salad,  Hot 183 

Pore  a la  Eobert  297 

Pot  au  feu  Beef 1 

„ Soup  1 

Potato  and  Chervil  Soup...  38 

„ Cakes 418 

,,  Salad  134 

,,  Soup  40 

Potatoes  “ a la  Creme  ” ...  136 

,,  “ a la  Lyonnaise  ” 130 

,,  “h.  la  Maitre 

d’Hfitel” 133 

,,  and  White  Sauce  139 

,,  “au  Gratin’’ 132 

,,  Faverges 133b 

,,  French  Baked  ...  477 

„ Fried  129 


HECirB 

353 

226 

225 

355 

354 

227 

396 

. 223 

356 

352 

230 

224 

207 

44 

150 

151 

331 

377 

433 

380 

385 

262 

261 

260 

301 

422 

11 

458 

459 

460 

307 

408 

k 

313 

431 

323 

390 

137 

39 

439 

286 

285 

287 
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r.ECrPE 

Potatoes,  Italian  

138 

„ Parisian 

137 

,,  Puree  of 

131 

,,  Souffle 

135 

,,  Tossed  

133a 

Potted  Meat  

432 

Poulo  an  Eiz 

272 

Proportions  for  Frying 

Batter 

437 

„ for  Pastry  

423 

Provencale  Stuffing,  for 

Birds  

267 

Prune  Mould 

319 

Prunes,  Stewed 

381 

Pudding,  Almond 

367 

,,  Bull  

372 

,,  Cabinet 

309 

,,  Canadian  

366 

,,  Cheese 

402 

.,  Crumb  

373 

,,  De  Grey  

374 

,,  Malvern  

368 

,,  Marmalade  

369 

,,  Plain  Plum  

321 

,,  Plum  

320 

„ Eavensdalo  

324 

.,  Scotch  

370 

,,  Semolina 

371 

,,  Winter 

310 

,,  Yankee 

545 

Puff  Paste  

519 

Puffs  

316 

Pumpkin  “ ii  I’ltalienno ”... 

206 

„ and  Eice  

160 

„ „ Soup  ... 

31 

,,  and  Tomato  Soup 

19 

,,  Soup  

43 

Puree  of  Artichokes 

158 

,,  Chestnuts  

191 

,,  Lentils  

195 

,,  Eed  Beaus 

196 

,,  Spinach 

146 

„ Split  Green  Peas 

197 

„ Sorrel 

148 

„ Turnij)s  

175 

,,  White  Haricot 

Beaus  “ a la 

Crfime  ” 

199 

Q 

RECIPR 


Quails,  Eoasted 290 

Quince  Jam  424 

E 

Eabbit,  Broiled  293 

„ “en  Papilloto  ”...  295 

,,  Fillets 504 

“Saute” 294 

Eagovit  a la  Financiero  ...  303 

“ Eaifort,”  Sauce 101 

Eayensdale  Pudding 324 

Eavigoto  Butter  125 

,,  Sauce  (Cold) 9() 

1,  ,,  (Hot)  95 

Ecd  Ileans,  Puree  of 193 

„ Cabbage  Salad  186 

„ Mullet 85 

„ Mullets  “ a la  Colbert  ” 457 

“ Eomouladc,"  Sauce  106 

Eico  and  Pea  Soup  34 

,,  and  Pumpkin  160 

,,  ,,  Pumpkin  Soup ...  31 

„ ,,  Turnip  Soup 32 

,,  Cream  Soup  35 

„ Curried  205 

„ Mould 357 

„ Pudding 359 

Eissolos  304 

„ Pastry  306 

,,  Westphalian  305 

Eisotto  “ a la  Milanaiso  ”...  203 

,,  “ k la  Napolitaino  ” 204 

,,  “ il  la  Ycnitienno  ” 202 

Eoast  Bird 284 

,,  Fillet  of  Beef f 31a 

„ Hare  291 

„ Quails  290 

“ Eobert,”  Sauce  105 

Eock  Cakes  419 

Eolls,  Home-made  414 

,,  Vienna 415 


R 
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s 

Sauce 

“ au  Vin  de  Madiro  ” 

RECIPE 

114 

KECIPE 

3> 

“ aux  Militaires  ” ... 

10!) 

Sago  Soap  

14,  15 

“ Bearnaise  ” 

116 

Salad,  Articlaoke  and  To- 

Bechamel  

98 

mato  

157 

Brandy  Butter,  for 

„ Hot  Polish  

183 

Sweets  

128 

,,  Onion  and  Tomato 

207 

Brown  Butter 

121 

,,  Orange  

380 

>3 

Celery 

113 

„ Potato  

134 

“ Chateaubriand”... 

110 

„ Eed  Cabbage  

183 

Cream 

91 

„ Sardine 

397 

33 

Curry  

90 

,,  Vegetable,  Plain  ... 

209 

Devil  Mi.'cturo  

127 

Salads,  Artichoke 

486 

Dutch 

466 

„ Beetroot  and  Maca- 

“ Faute  de  Beurre” 

119a 

roni 

483 

Fine  Herb  

115 

,,  Broad  Bean 

484 

for  Boasts  

463 

,,  Cauliflower  

489 

33 

for  Salads  

464 

„ Celery  

493 

33 

French  Melted  But- 

,,  and  Cliicken 

494 

ter  

87 

„ French  Beans  and 

Garlic 

118 

Tomato  

487 

German  Pudding  ... 

110 

,,  Haricot  Bean  

492 

Gherkin  

107 

,,  Leek 

490 

Gothic 

111 

,,  Lentil  

491 

33 

Greek,  Xo.  1 

468 

,,  Meat 

482 

33 

No.  2 

468a 

,,  Suggestions  for 

33 

Green  

97 

Different  

442 

Horse-radish  

101 

,,  White  Cabbage  ... 

488 

33 

,,  Butter 

123 

Salmis  of  Partridges 

288 

33 

Italian 

102 

,,  Wild  Duck  

276 

33 

Madeira  

114 

77 

Maitre  d’H6tel  But- 

,,  Cutlets 

455 

ter  

124 

„ Fillets  

76 

33 

Meat  and  Vegetable 

119a 

,,  Grilled  

78 

33 

“ Melangee  ” 

108 

Salpicon 

298 

33 

Milanese 

467 

Salsifis  aud  Cheese  

163 

33 

Mustard 

103 

,,  Dressed 

162 

3 3 

Nimes  

117 

161 

“ Poivrade  ” 

lOO 

,,  Scalloped  

167 

33 

Puree  

112 

407 

397 

“Baifort”  

101 

Sardine  Salad  

33 

Bavigote  Butter 

125 

„ Toast  

410 

33 

„ (Hot)  

95 

Sardines 

86 

33 

„ (Cold) 

96 

Sauce  “ h la  Bechamel”  ... 

98a 

“ Bemoulade  ” 

106 

99 

“Bobert”  

105 

„ „ Butter  ... 

123 

33 

Sharp  

465 

,,  and  Celery 

164 

33 

Sonbise  

112 

,,  “auBeurre” 

88 

33 

Spanish  

01 
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RECIPE 

RECIPE 

Sauce,  Sweet  Swiss 

120 

Souffle,  Plain 

361 

„ Swiss  

9 

Potatoes  

135 

,,  Tarragon  Butter  ... 

126 

Vanilla 

364 

,,  Tomato  

93 

Soup,  Barley 

18 

„ Vegetable  and  Meat  119a 

)) 

Brown  Sago  

15 

„ Walnut  

89 

J9 

Cauliflower 

448 

„ Yellow,  for  Fricassees 

104 

)> 

Chestnut 

12 

Savoury  Mould 

247 

>f 

Conde  

22 

„ Omeleta  

221 

3) 

Crecy  

24 

408 

Curried  

46 

Scalloped  Salsifi  

167 

English  Clear 

2 

Scones 

420 

Faubonno 

25 

Sootcb  Pudding 

370 

Ponds  d’Artichauds 

13 

Scrambled  Cauliflowers  ... 

142 

*> 

Francatolli’s  Bonne 

Rnmnlinn,  Pnrldino*  

371 

Fommo 

3 

Set  Cream 

337 

Game  

36 

Sheejj’s  Heads  

507 

if 

Herb 

16 

,,  Kidneys,  Stewed 

265 

ff 

Italian 

6 

Shout  Cakes  

417 

“ Joubert  ” 

444 

Silver  Side  of  Beef,  Stewed 

237 

)f 

Julienne  

26 

Simple  Pea  Soup  

30 

>1 

Lent 

10 

Skate  “ a Tltalienno  ” 

66 

Lentil  

23 

„ “ an  Beurro  Noir  " 

65 

if 

,,  and  Sorrel 

37 

Small  Fish 

73 

Lettuce  

27 

Smelts,  Fried 

72 

Livonian 

5 

Snow,  Cream 

346 

Macaroni 

7 

Solo  “ a la  Cremo  ” 

47 

^rncoflonian 

4 

„ Broiled  

48 

Monaco  

41 

,,  “ en  Matelot  ” 

456 

Mnllig’n.tn.wny 

45 

,,  Norraande,  or  “ au 

if 

Neapolitan  Vegetable 

445 

Gratin  ” 

53 

Onion  

Soles  “ a la  Colbert”  

51 

ff 

Oyster 

11 

„ “k  la  Orly” 

54 

ff 

Parisian  

39 

,,  “k  la  Parisienuo  ” ... 

50 

Peasant  

9 

,,  “a  la  Turban”  

49 

Piedmontese  

21 

,,  Baked  

52 

Plain  Bread 

28a 

Solferino  Soup  

8 

„ Turnip  

33 

Sorrel  and  Lentil  Soup  ... 

37 

if 

„ Vegetable  ... 

29 

,,  Cream  Soup  

42 

ff 

Pot  au  feu  

1 

„ Puree  of 

148 

Potato 

40 

Soubise  Sauce  

112 

ff 

,,  and  Chervil... 

38 

,,  Soup 

17 

ff 

Pumpkin 

43 

Souffles,  Beignets 

365 

Rice  and  Pea  

34 

,,  Cheese  

406 

ft 

,,  „ Pumpkin... 

31 

,,  Chocolate 

363 

,,  Cream 

35 

,,  Coffee  

362 

if 

Simple  “ a la  Reine  ” 

449a 

,,  Iced  

391 

if 

„ Crecy  

449 

„ of  Pheasant 

289 

if 

» Pea 

30 
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Soup,  Solferino 8 

„ Sorrel  and  Lentil  ...  37 

„ „ Cream 42 

„ Soubise  17 

„ Spring  28 

„ Tomato  and  Marrow  440 
,,  „ Okra  ...  19 

„ „ Pumpkin  20 

,,  Turnip  and  Eice 36 

„ Vendango  447 

,,  White  Sago 14 

Spanish  Chicken  269 

„ Sauce  94 

„ Torrijas  314 

Spice  Cake 416 

Spinach,  Puree  of 146 

Split  Green  Peas,  Purea  of  197 

Spring  Soup  28 

Sprouts,  Dressed  Brussels  146b 
,,  Pried  Brussels...  146a 

Stew,  Foreign  245 

„ Game  or  Fowl 282 

Stewed  Cheese 404 

„ Duck  and  Olives  ...  275 

,,  ,,  Turnips  277 

„ Larks  281 

„ Leg  of  Mutton. 242 

„ Neck  of  Mutton  ...  246 

„ Pears 317 

„ Pigeons 279 

„ Prunes  381 

„ . Silver  Side  of  Beef  237 

Sti’aws,  Cheese 403 

Stuffed  Artichokes  154a 

Stuffing,  Liver  260 

„ Proven^ale 207 

“ Suffren  ” Eel  80 

Sugar,  to  clarify  for  Ices...  384 

Sweet  Omelet  3t2 

,,  Swiss  Sauce  120 

Sweetbreads  “a  I’Espag- 

nole ” ...  252 

„ “en  Matelote”  253 

Swiss  Apples 311 

,,  Cream 345 

,,  Sauce,  Savoury  92 

Syllabubs  347 
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Tarragon  Butter  126 

Tart,  Open  Apple 376 

Tea  Cream 333 

Timbale  de  Legumes  190 

Toast,  Anchovy 411 

,,  „ Cold  409 

„ Cheese 401 

,,  German  395 

,,  Ham 392 

,,  Kidney  394 

,,  Maraschino 315 

,,  Marrow  393 

„ Sardine  410 

Toasted  Cheese 405 

Tomato  and  Artichoke 

Salad 157 

,,  and  Okra  Soup  ...  20 

,,  and  Onion  Salad  207 

,,  and  Pumpkin  Soup  ■ 19 

,,  “ au  Gratin  ” 178 

„ Macaroni  and  ...  186 

„ Omelet  and  225 

„ Sauce 93 

,,  Stuffing  496 

Tomatoes,  Tossed 177 


Tongue,  Mutton,  “ ii  la 

Puree”  259 
„ „ in  cases  258 

Tongues,  Mutton,  to  pre- 


pare  257 

Torrijas  (Spanish)  314 

Tossed  Cauliflowers 148 

„ Potatoes 133a 

,,  Tomatoes  177 

Trout  “ h la  Hussardc  ” ...  75 

„ “an  Bleu” 74 

Truffled  Omelet 230 

Truffles,  to  prepare  229 

Turbot,  “ au  Gratiu  ” 83 

,,  Baked  84 

Turkey  stuffed  with  Chest- 
nuts  278 

Turkish  Coffee  427 

Turnip  and  Eice  Soup 32 

„ Soup,  Plain  33 

Turnips  “ au  Gratin  ” 174 
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Turnips  “ en  Poulette  ” ...  173 

„ Glazed 176 

,,  Puree  of 175 


V 

Vanilla  Cream  Ice  388 

„ Pralines  Cream  ...  532a 

„ „ Ice 532a 

„ Souffle  364,  531 

„ Tartlets  528 

Veal  Curry 513 

„ “ nus  Anchois  ” 249 

„ Pricandeau  of  248 

Vegetable  and  Meat  Sauce  119a 

„ Border  Mould  . . . 189 

,,  Curried 187 

„ Macedoine  149 

„ or  Egg  Curry  ...  188 

„ Salad,  Plain 209 

„ Sauce,  Swiss  ...  92 

„ Soup 29 

Velvet  Cream 336 

Venetian  Kico  202 

Venus  Custard  325 


KECirs 


Vienna  KoUs 415 

Vol-au-Vent  520 


W 

Walnut  Sauce  89 

Water  Ices,  Fruit 384 

Westphalian  Rissoles  305 

White  Sago  Soup 14 

„ Sauce  and  Potatoes  139 
Whites  of  Eggs,  to  beat  . . . 438 

Whitings  “ a la  Orly  ” 55 

„ Baked 57 

,,  Broiled  58a 

„ Buttered  58 

„ Fillets  of,  and 

Mushrooms 5(3 

Whole  Leeks 153 

Wild  Duck,  Salmis  of  276 

Winter  Pudding  310 


Y 

Yellow  Sauce 88 

„ „ for  Fricassees  10 1 


THE  END. 
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COTTON,  H.  y.  S. — New  India,  or  India  in  Transition. 
Tliird  Edition.  Crown  Svo,  4J.  6^/.  ; Cheap  Edition,  paper 
covers,  is. 

COTTON,  Louise. — Palmistry  and  its  Practical  Uses.  12  Plates. 
Crown  Svo,  2s.  6d. 

COX,  Rev.  Sir  George  W.,  M.A.,  Bart. — The  Mythology  of  the 
Aryan  Nations.  New  Edition.  Demy  Svo,  i6r. 

Tales  of  Ancient  Greece.  New  Edition.  Small  cro-ivn  Svo,  6s. 

A Manual  of  Mythology  in  the  form  of  Question  and 
Answer.  New  Edition.  Fcap.  Svo,  3r. 

An  Introduction  to  the  Science  of  Comparative  Mytho- 
logy and  Folk-Lore.  Second  Edition.  Crown  Svo,  yj.  6(4 

COX,  Rev.  Sir  G.  IFi,  M.A.,  Bart.,  and  yONES,  Eustace  Hinton. — 
Popular  Romances  of  the  Middle  Ages.  Third 
Edition,  in  i vol.  Crown  Svo,  6s. 

CURR,  Edward  Australian  Race:  Its  Origin,  Lan- 

guages, Customs,  Place  of  Landing  in  Australia, 
and  the  Routes  by  which  it  spread  itself  over  that 
Continent.  In  4 vols.  With  Map  and  Illustrations.  £2  2S. 

CCIST,  R.  N, — The  Shrines  of  Lourdes,  Zaragossa,  the  Holy 
Stairs  at  Rome,  the  Holy  House  of  Loretto  and 
Nazareth,  and  St.  Ann  at  Jerusalem.  With  4 Autotvnes 
Fcap.  Svo,  2S.  -r  Jt'  • 
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Davis,  Thomas  : The  Memoirs  of  an  Irish  Patriot,  1840-46. 
By  Sir  Charles  Gavan  Duffy,  K.C.M.G.  Demy  8vo,  i2r. 

DAVITT,  Michael. — Speech  before  the  Special  Commission. 
Crown  8vo,  S-f- 

DAWSON^  Geo. — Biographical  Lectures.  Edited  by  George 
St.  Clair,  F.G.S.  Third  Edition.  Large  crown  8vo,  "]s.  6d. 

Shakespeare,  and  other  Lectures.  Edited  by  George  St, 
Clair,  F.G.S.  Large  crown  8vo,  yr.  6d. 

DEAN,  Teresa  H. — How  to  be  Beautiful.  Nature  Unmasked.  A 
Book  for  Every  Woman.  Fcap.  8vo,  2s.  6d. 

DEATH,  J. — The  Beer  of  the  Bible:  one  of  the  hitherto 
Unknown  Leavens  of  Exodus.  With  a Visit  to  an  Arab 
Brewery,  and  Map  of  the  Routes  of  the  Exodus,  etc.  Crown 
8vo,  (os. 

DE  yONCOURT,  Madame  Mane. — Wholesome  Cookery.  Fifth 
Edition.  Crown  8vo,  cloth,  is.  6d, ; paper  covers,  is. 

DENMAN,  Hon.  G. — The  Story  of  the  Kings  of  Rome.  In 
Verse.  i6mo,  parchment,  is.  6d. 

DONOVAN,  y. — Music  and  Action  ; or.  The  Elective  Affinity  be- 
tween Rhythm  and  Pitch.  Crown  8vo,  3r.  6d. 

DOWDEN,  Edward,  LL.D. — Shakspere  : a Critical  Study  of  his 
Mind  and  Art.  Ninth  Edition.  Post  Svo,  12s. 

Shakspere’s  Sonnets.  With  Introduction  and  Notes.  Large 
post  Svo,  ys.  6d. 

Studies  in  Literature,  1789-1877.  Fourth  Edition.  Large 
post  Svo,  6s. 

Transcripts  and  Studies.  Large  post  Svo,  12s. 

DOWSETT,  F.  C. — Striking  Events  in  Irish  History.  Crown 
Svo,  2s.  6d. 

Dreamland  and  Ghostland.  An  Original  Collection  of  Tales  and 
Warnings  from  the  Borderland  of  Substance  and  Shadow.  3 vols, 
6s.  per  vol.,  sold  separately. 

Drummond,  Thomas,  Under  Secretary  in  Ireland,  1835-40. 
Life  and  Letters.  By  R.  Barry  O’Brien.  Demy  Svo,  14J. 

DU  PREL,  Carl. — The  Philosophy  of  Mysticism.  Translated 
from  the  German  by  C.  C.  Massey.  2 vols.  Demy  Svo,  cloth,  2^s. 

Early  English  Text  Society. — Subscription,  one  guinea  per  annum. 

Extra  Series.  Subscriptions — Smali  paper,  one  guinea  per 
annum.  List  of  Publications  on  application. 

EDMUNDSON,  George.— M.ilXon  and  Vondel.  A Curiosity  of  Lite- 
rature. Crown  Svo,  6s. 
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EDWARDS,  Edzvard. — Memoirs  of  Libraries,  together  with  a j 
Practical  Handbook  of  Library  Economy.  Numerous  Illustra*  ' 
tions.  2 vols.  Royal  8vo,  £2  8r.  Large  paper  Edition.  Impe- 
rial 8vo,  £^  4f. 

Libraries  and  Founders  of  Libraries.  8vo,  i8r.  Large 
paper  Edition.  Imperial  8vo,  ;^i  los. 

Free  Town  Libraries,  their  Formation,  Management,  and 
Plistory  in  Britain,  France,  Germany,  and  America.  Together 
with  Brief  Notices  of  Book  Collectors,  and  of  the  respective 
Places  of  Deposit  of  their  Surviving  Collections.  8vo,  21^. 

Eighteenth  Century  Essays.  Selected  and  Edited  by  Austin 
Dobson.  Cheap  Edition.  Cloth,  is.  6d. 

Ellis,  William  (Founder  of  the  Birkbeck  Schools).  Life,  with  Account 
of  his  Writings.  By  E.  Kell  Blyth.  Demy  8vo,  14J. 

Emerson’s  (Ralph  Waldo)  Life.  By  Oliver  Wendell  Holmes. 
English  Copyright  Edition,  With  Portrait.  Crown  8vo,  6j. 

Emerson  (Ralph  Waldo),  Talks  with.  By  Charles  J.  Wood- 
bury. Crown  8vo,  5^. 

English  Dialect  Society. — Subscription,  lor.  6d.  per  annum.  List 
of  Publications  on  application. 

FIELD,  David  Dudley. — Outlines  of  an  International  Code. 
Second  Edition.  Royal  8vo,  £2  2s. 

Five  o’clock  Tea.  Containing  Receipts  for  Cakes,  Savouiy  Sand- 
wiches, etc.  Eighth  Thousand.  Fcap.  8vo,  cloth,  u.  (id. ; 
paper  covers,  is. 

Forbes,  Bishop.  A Memoir.  By  the  Rev.  Donald  J.  Mackay. 
With  Portrait  and  Map.  Crown  8vo,  ys.  6d. 

FOTHE  RING  HAM,  James. — Studies  in  the  Poetry  of  Robert 
Browning.  Second  Edition.  Crown  8vo,  6s. 

FOX,  Charles.— Ulcie  Pilgrims.  An  Allegory  of  the  Soul’s  Progress 
from  the  Earthly  to  the  Heavenly  State.  Crown  8vo,  5j. 

FOX,  J.  A. — A Key  to  the  Irish  Question.  Crown  8vo,  ys.  6d. 

FRANKLY N,  Henry  Btnvles. — The  Great  Battles  of  1870,  and 
Blockade  of  Metz.  With  Large  Map,  Sketch  Map,  and 
Frontispiece.  8vo,  15J. 

FREEBOROUGH,  E.,  and  RANKEN,  C.  E. — Chess  Openings, 
Ancient  and  Modern.  Revised  and  Corrected  up  to  the  Present 
Time  from  the  best  Authorities.  Large  post  8vo,  ys.  6d.  ; inter- 
leaved, gj. 

FREEMAN,  E.  A. — Lectures  to  American  Audiences.  I The 
English  People  in  its  Three  Homes.  II.  Practical  Bearings  of 
General  European  History.  Post  8vo,  Ss.  6d 
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FRITH,  I. — Life  of  Giordano  Bruno,  the  Nolan.  Revised  by 
Prof.  Moriz  Carriere.  With  Portrait.  Post  8vo,  14J. 

Froebel’s  Ethical  Teaching.  Two  Essays  by  M.  J.  Lysciunska 
and  Therese  G.  Montefiore.  Fcap.,  2s.  6d. 

From  World  to  Cloister  ; or,  My  Novitiate.  By  Bernard.  Crown 
8vo,  Sr. 

Garfield,  The  Life  and  Public  Service  of  James  A,, 
Twentieth  President  of  the  United  States.  A Biographical 
Sketch.  By  Captain  F.  H.  Mason.  With  a Preface  by  Bret 
Harte.  With  Portrait.  Crown  8vo,  2s.  6d, 

CASTER,  M. — Greeko-Slavonic  Literature  and  its  Relation 
to  the  Folk-Lore  of  Europe  during  the  Middle  Ages. 
Large  post  8vo,  yr.  (>d. 

GEORGE,  Henry. — Progress  and  Poverty.  An  Inquiry  into  tlie 
Causes  of  Industrial  Depressions,  and  of  Increase  of  Want  with 
Increase  of  Wealth.  Tlie  Remedy.  Fifth  Library  Edition. 
Post  8vo,  yr.  6(/.  Cabinet  Edition.  Crown  8vo,  2s.  6d,  Also  a 
Cheap  Edition.  Limp  cloth,  is.  6d. ; paper  covers,  ir. 

Protection,  or  Free  Trade.  An  Examination  of  the  Tariff 
Question,  with  especial  regard  to  the  Interests  of  Labour.  Second 
Edition.  Crown  8vo,  5^.  Cheap  Edition.  Limp  cloth,  ir.  6d. 
paper  covers,  is. 

Social  Problems.  Fourth  Thousand.  Crown  Svo,  Sr.  Cheap 
Edition.  Limp  cloth,  is.  6d.  ; paper  covers,  is. 

GIBB,  E.  y.  W. — The  History  of  the  Forty  Vezirs ; or.  The 
Story  of  tire  Forty  Morns  and  Eves.  Translated  from  the 
Turkish.  Crown  8vo,  lor.  6d. 

GILBERT,  J/rr.— Autobiography,  and  other  Memorials. 
Edited  by  JosiAH  Gilbert.  Fifth  Edition.  Crown  8vo, 
yj.  bd. 

Glossary  of  Terms  and  Phrases.  Edited  by  the  Rev.  PI.  Percy 
Smith  and  others.  Second  and  Cheaper  Edition.  Medium 
8vo,  3r.  (>d. 

Goethe’s  Faust.  Translated  from  the  German  by  John  Anster,  LL.D. 
With  an  Introduction  by  Burdett  Mason.  Illustrated  by  Frank 
M.  Gregory.  Folio,  £1  is. 

GORDON,  Major-General  C.  G.— His  Journals  at  Kartoum. 

Printed  from  the  original  MS.  With  Introduction  and  Notes  by 
A.  Egmont  PIake.  Portrait,  2 Maps,  and  30  Illustrations. 
Two  vols.,  demy  8vo,  21s.  Also  a Cheap  Edition  in  i vol.,  6.r. 

Gordon’s  (General)  Last  Journal.  A Facsimile  of  the  last 
Journal  received  in  England  from  General  Gordon.  Repro- 
duced by  Photo-lithography.  Imperial  4to,  £3  3s. 
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GORDON,  Major-Geiural  C.  G. — co7itinued. 

Events  in  his  Life.  From  the  Day  of  his  Birth  to  the  Day  of 
his  Death.  By  Sir  H.  W.  Gordon.  With  Maps  and  Ulus, 
nations.  Second  Edition.  Demy  8vo,  "js.  6d. 

GOSSE,  Edmund. — Seventeenth  Century  Studies.  A Contri- 
bution to  the  History  of  English  Poetry.  Demy  8vo,  los.  6d. 

GOSSIP,  G.  H.  D. — The  Chess-Player’s  Text-Book.  An  Ele- 
mentary Treatise  on  the  Game  of  Chess.  Illustrated  by  numerous 
Diagrams  for  Beginners  and  Advanced  Students.  Medium 
l6mo,  7.S. 

GOULD,  Rev.  S.  Baring,  M.A. — Germany,  Present  and  Past. 
New  and  Cheaper  Edition.  Large  crown  8vo,  ys.  6d. 

GO  WER,  Lord  Ronald. — My  Reminiscences.  Miniature  Edition, 
printed  on  hand-made  paper,  limp  parchment  antique,  lor.  6^/. 

Bric-k-Brac.  Being  some  Photoprints  illustrating  art  objects  at 
Gower  Lodge,  Windsor.  With  descriptions.  Super  royal  8vo, 
15J.  ; extra  binding,  "21s. 

Last  Days  of  Mary  Antoinette.  An  Historical  Sketch. 
With  Portrait  and  Facsimiles.  Fcap.  4to,  lOs.  6d. 

Notes  of  a Tour  from  Brindisi  to  Yokohama,  1883- 
1884.  Fcap.  8vo,  2s.  6d. 

Rupert  of  the  Rhine  ; A Biographical  Sketch  of  the  Life  of 
Prince  Rupert.  With  3 Portraits.  Crown  8vo,  buckram,  6s. 

GRAHAM,  William,  M.A. — The  Creed  of  Science,  Religious,  Moral, 
and  Social.  Second  Edition,  Revised.  Crown  8vo,  6s. 

The  Social  Problem,  in  its  Economic,  Moral,  and 
Political  Aspects.  Demy  8vo,  14J. 

GUBERNATIS,  Angelo  de.  — Zoological  Mythology;  or.  The 
Legends  of  Animals.  2 vols.  8vo,  £1  8r. 

GURNEY,  Rev.  Alfred. — Wagner’s  Parsifal.  A Study.  Fcap.  8vo, 
ij.  6d. 

HADDON,  Caroline. — The  Larger  Life : Studies  in  Hinton’s 
Ethics.  Crown  8vo,  5r. 

HAGGARD,  H.  Rider. — Cetywayo  and  his  White  Neighbours  ; 
or,  Remarks  on  Recent  Events  in  Zululand,  Natal,  and  the 
Transvaal.  Third  Edition.  Crown  8vo,  6s. 

HALDEMAN,  S.  6’.— Pennsylvania  Dutch  : A Dialect  of  South 
Germany  with  an  Infusion  of  English.  8vo,  3^.  6d. 

HALL,  F.  T. — The  Pedigree  of  the  Devil.  With  7 Autotype 
Illustrations  from  Designs  by  the  Author.  Demy  8vo,  ys.  6d. 

HALLOCK,  Charles. — The  Sportsman’s  Gazetteer  and  General 
Guide.  The  Game  Animals,  Birds,  and  Fishes  of  North 
America.  Maps  and  Portrait.  Crown  Svo,  i^s. 
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Hamilton,  Memoirs  of  Arthur,  B.A.,  of  Trinity  College,  Cam- 
bridge. Crown  8vo,  6s, 

Handbook,  of  Home  Rule,  being  Articles  on  the  Irish  Question  by 
Various  Writers.  Edited  by  James  Bryce,  M.P.  Second 
Edition.  Crown  8vo,  is.  sewed,  or  ir.  6d.  cloth. 

HARRIS,  Emily  Marion. — The  Narrative  of  the  Holy  Bible. 
Crown  8vo,  5r. 

HARTMANH,  Franz. — Magic,  White  and  Black ; or.  The 
Science  of  Finite  and  Infinite  Life.  Crown  8vo,  ^js.  6d, 

The  Life  of  Paracelsus,  and  the  Substance  of  his  Teach- 
ings. Post  8vo,  IOJ-.  6d. 

Life  and  Doctrines  of  Jacob  Behmen.  Post  8vo,  los.  6d. 

HAWTHORNE,  Nathaniel. — W'orks.  Complete  in  Twelve  Volumes: 
Large  post  8vo,  yj.  6d.  each  volume. 

HECKER,  J.  F.  C. — The  Epidemics  of  the  Middle  Ages. 
Translated  by  G.  B.  Babington,  M.D.,  F.R.S.  Third  Edition. 
8vo,  pj.  6d. 

HENDRIK,  Easts. — Memoirs  of  Hans  Hendrik,  the  Arctic 
Traveller ; serving  under  Kane,  Hayes,  Hall,  and  Nares, 
1853-76.  Translated  from  the  Eskimo  Language  by  Dr.  Henry 
Rink.  Crown  8vo,  3J.  6d. 

HENDRIKS,  Dom  Lavirence. — The  London  Charterhouse  : its 
Monks  and  its  Martyrs.  Illustrated.  Demy  8vo,  14J. 

HERZEN,  Alexander. — Du  Developpement  des  Idees  Revolu- 
tionnaires  en  Russie.  i2mo,  2s.  6d. 

A separate  list  of  A.  Herzen’s  works  in  Russian  may  be  had  on 
application. 

HILL,  Alfred. — The  History  of  the  Reform  Movement  in  the 
Dental  Profession  in  Great  Britain  during  the  last  twenty  years. 
Crown  8vo,  loj.  6d. 

HILLEBRAND,  Karl. — France  and  the  French  in  the  Second 
Half  of  the  Nineteenth  Century.  Translated  from  the 
Third  German  Edition.  Post  8vo,  lor.  6d. 

HINTON,  J. — Life  and  Letters.  With  an  Introduction  by  Sir  W. 

W.  Gull,  Bart.,  and  Portrait  engraved  on  Steel  by  C.  H.  Jeens. 
Sixth  Edition.  Crown  8vo,  8r.  6d. 

Philosophy  and  Religion.  Selections  from  the  Manuscripts  of 
the  late  James  Hinton.  Edited  by  Caroline  Haddon.  Second 
Edition.  Crown  8vo,  Sj. 

The  Law  Breaker,  and  The  Coming  of  the  Law. 
Edited  by  Margaret  PIinton.  Crown  8vo,  6s. 

The  Mystery  of  Pain.  New  Edition.  Fcap.  8vo,  u. 
HODGSON,  J.  A.— Academy  Lectures.  Crown  Svo,  yr.  6d. 
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Holbein  Society. — Subscription,  one  guinea  per  annum.  List  of 
Publications  on  application. 

HOLMES-FORBES,  Avary  W. — The  Science  of  Beauty.  An 
Analytical  Inquiry  into  the  Laws  of  ^Lsthetics.  Second  Edition. 
Post  Svo,  3J.  6d. 

HOLYOAKE,  G.  J. — The  History  of  Co-operation  in  Eng- 
land : Its  Literature  and  its  Advocates.  2 vols.  Cro\vn  Svo, 
iqj-. 

Self-Help  by  the  People.  Thirty-three  Years  of  Co-operation 
in  Rochdale.  Ninth  Edition.  Crown  Svo,  2s.  6d. 

HOME,  Mine.  Dimglas.—T).  D.  Home  : His  Life  and  Mission. 
With  Portrait.  Demy  Svo,  I2j.  6d. 

Gift  of  D.  D.  Home.  Demy  Svo,  ioj. 

Homer’s  Iliad.  Greek  Text  with  Translation.  By  J.  G.  Cordery, 
C.S.I.  Two  vols.  Demy  Svo,  14J.  Cheap  Edition, ^Translation 
only.  One  vol.  Crown  Svo,  5.r. 

HOOLE,  Henry. — The  Science  and  Art  of  Training.  A Hand- 
book for  Athletes.  Demy  Svo,  3^.  6a'. 

HOOPER,  Mary. — Little  Dinners : How  to  Serve  them  with 
Elegance  and  Economy.  Twenty-first  Edition.  Crown 
Svo,  2s.  6d. 

Cookery  for  Invalids,  Persons  of  Delicate  Digestion, 
and  Children.  Fifth  Edition.  Crown  Svo,  2s.  6d, 

Every-day  Meals.  Being  Economical  and  Wholesome  Recipes 
for  Breakfast,  Luncheon,  and  Supper.  Seventh  Edition.  Crown 
Svo,  2s.  6d. 

HOPKINS,  Ellice. — Work  amongst  Working  Men.  Si.xth 
Edition.  Crown  Svo,  3^.  (>d, 

HORNADAY,  W.  71— Two  Years  in  a Jungle.  With  Illustrations. 
Demy  Svo,  21J. 

HOWELLS,  W.  D. — A Little  Girl  among  the  Old  Masters. 
With  Introduction  and  Comment.  54  Plates.  Oblong  crown 
Svo,  IOJ. 

HUMBOLDT,  Baron  Wilhelm  Von. — The  Sphere  and  Duties  of 
Government.  Translated  from  the  German  by  Joseph 
COULTHARD,  Jun.  Post  Svo,  5r. 

HYNDMAN,  H.  M. — The  Historical  Basis  of  Socialism  in 
England.  Large  crown  Svo,  Sr.  67. 

■IM  THURN',  Everard  A— Among  the  Indians  of  Guiana. 
Being  Sketches,  chiefly  anthropologic,  from  the  Interior  of  British 
Guiana.  With  53  Illustrations  and  a Map.  Demy  Svo,  iSr. 

INGLEBY,  the  late  Clement  J/.— Essays.  Edited  by  his  Son.  Crown 
Svo,  7r.  67. 
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Irresponsibility  and  its  Recognition.  By  a Graduate  of  Oxford. 
Crown  8vo,  3j.  (id. 

JAGIELSKI,  V. — Modern  Massage  Treatment  in  Combina- 
tion with  the  Electric  Bath.  8vo,  is.  6d. 

JAPP,  Alexander  H. — Days  with  Industrials.  Adventures  and 
Experiences  among  Curious  Industries.  With  Illustrations. 
Crown  8vo,  6r. 

JENKINS,  E.,  and  RAYMOND,  7.— The  Architect’s  Legal 
Handbook.  Fourth  Edition,  Revised.  Crown  8vo,  6r. 

JENKINS,  E. — A Modern  Paladin.  Contemporaiy  Manners. 
Crown  8vo,  5r. 

JENKINS,  Jabez. — Vest-Pocket  Lexicon.  An  English  Dictionary 
of  all  except  familiar  Words,  including  the  principal  Scientific 
and  Technical  Terms,  and  Foreign  Moneys,  Weights,  and 
Measures.  64mo,  is. 

JENKINS,  Rev.  Canon  R.  C.— Heraldry  : English  and  Foreign. 

With  a Dictionary  of  Heraldic  Terms  and  156  Illustrations. 
Small  crown  8vo,  Jr.  (id. 

Jesus  the  Carpenter  of  Nazareth.  By  a Layman.  Crown  8vo, 
7r.  (id. 

JOHNSON,  C.  P.— Hints  to  Collectors  of  Original  Editions  of 
the  Works  of  Charles  Dickens.  Crown  8vo,  vellum,  6s. 

Hints  to  Collectors  of  Original  Editions  of  the  Works 
of  William  Makepeace  Thackeray.  Crown  8vo,  vellum, 
6s. 

JOHNSTON,  H.  H,  P.Z.5.— The  Kilima-njaro  Expedition. 
A Record  of  Scientific  Exploration  in  Eastern  Equatorial  Africa, 
and  a General  Description  of  the  Natural  History,  Languages, 
and  Commerce  of  the  Kilima-njaro  District.  With  6 Maps,  and 
over  80  Illustrations  by  the  Author.  Demy  8vo,  21s. 

The  History  of  a Slave.  With  47  Illustrations.  Square  8vo,  6s. 

Juvenalis  Satirae.  With  a Literal  English  Prose  Translation  and 
Notes.  By  J.  D.  Lewis.  Second  Edition,  z vols.  8vo,  I2j. 

KARDEC,  Allen.— The  Spirit’s  Book.  The  Principles  of  Spiritist 
Doctrine  on  the  Immortality  of  the  Soul,  etc.  Transmitted 
through  various  mediums.  Translated  by  Anna  Blackwell. 
Crown  8vo,  yr.  6d. 

The  Medium’s  Book  ; or.  Guide  for  Mediums  and  for  Evoca- 
tions. Translated  by  Anna  Blackwell.  Crown  8vo,  Js.  6d. 

Heaven  and  Hell  ; or.  The  Divine  Justice  Vindicated  in  the 
Plurality  of  Existences.  Translated  by  Anna  Blackwell. 
Crown  8vo,  "js.  6d. 
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KAUFMANN,  Rev.  M.,  M.A. — Socialism  : its  Nature,  its  Dangers, 
and  its  Remedies  considered.  Crown  Svo,  ']s.  (>d. 

Utopias  ; or,  Schemes  of  Social  Improvement,  from  Sir  Thomas 
More  to  Karl  Marx.  Crown  Svo,  5J. 

Christian  Socialism.  Crown  Svo,  4J.  6d. 

KERRISON,  Lady  Caroline. — A Commonplace  Book  of  the 
Fifteenth  Century.  Containing  a Religious  Play  and 
Poetry,  Legal  Forms,  and  Local  Accounts.  From  the  Original 
MS.  at  Brome  Flail,  Suffolk.  Edited  by  Lucy  Toulmin 
Smith.  With  2 Facsimiles.  Demy  Svo,  Ts.  6d. 

KINGSFORD,  Anna,  il/.Z?.— The  Perfect  Way  in  Diet.  A 
Treatise  advocating  a Return  to  the  Natural  and  Ancient  Food  of 
our  Race.  Third  Edition.  Small  crown  Svo,  is. 

The  Spiritual  Hermeneutics  of  Astrology  and  Holy 
W'rit.  Illustrated.  4to,  parchment,  10s.  6d. 

KINGSFORD,  Anna,  and  MAITLAND,  Edward. — The  Virgin 
of  the  World  of  Hermes  Mercurius  Trismegistus. 
Rendered  into  English.  4to,  parchment,  lor.  6</. 

The  Perfect  W"ay  ; or.  The  Finding  of  Christ.  Third  Edition, 
Revised.  Square  i6mo,  7r.  6</. 

KINGSFORD,  William. — History  of  Canada.  3 vols.  Svo,  £,7.  5r. 

KITTON,  Fred.  C7.— John  Leech,  Artist  and  Humourist.  A 
Biographical  Sketch.  Demy  iSmo,  is. 

KRAUS,  J. — Carlsbad  and  its  Natural  Healing  Agents. 
With  Notes,  Introductory,  by  the  Rev.  John  T.  Wallers. 
Third  Edition.  Crown  Svo,  6s.  6d. 

LAMB,  Charles. — Beauty  and  the  Beast;  or,  A Rough  Outside 
with  a Gentle  Heart.  A Poem.  Fcap.  Svo,  vellum,  lor.  6d. 

LANG,  Andreiv. — Lost  Leaders.  Crown  Svo,  5r. 

Lathe  (The)  and  its  Uses  ; or.  Instruction  in  the  Art  of  Turning 
Wood  and  Metal.  Sixth  Edition.  Illustrated.  Svo,  los.  6d. 

LEE,  Frederick  Geo. — A Manual  of  Politics.  In  three  Chapters. 
With  Footnotes  and  Appendices.  Small  crown  Svo,  7s.  6d. 

LEFEVRE,  Right  Hon.  G,  Shaw. — Peel  and  O’Connell.  Demy 
Svo,  los.  6d. 

Incidents  of  Coercion.  A Journal  of  Visits  to  Ireland.  Third 
Edition.  Crown  Svo,  limp  cloth,  u.  6d. ; paper  covers,  ir. 

Irish  Members  and  English  Gaolers.  Crown  Svo,  limp 
cloth,  IS.  6d.  ; paper  covers,  ir. 

Combination  and  Coercion  in  Ireland.  A Sequel  to 
“Incidents  of  Coercion.’’  Crown  Svo,  cloth,  is.  6d.  ; paper 
covers,  ir.  ^ 
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LELAND,  Charles  G. — The  Breitmann  Ballads.  The  only  au- 
thorized Edition.  Complete  in  i vol.,  including  Nineteen 
Ballads,  illustrating  his  Travels  in  Europe  (never  before  printed). 
Crown  Svo,  6^. 

Gaudeamus.  Humorous  Poems  translated  from  the  German  of 
Joseph  Victor  Scheffel  and  others.  i6mo,  3^.  bd. 

The  English  Gipsies  and  their  Language.  Second  Edition. 
Crown  Svo,  yj.  6d. 

Fu-Sang ; or,  The  Discoveiy  of  America  by  Chinese  Buddhist 
Priests  in  the  Fifth  Century.  Crown  Svo,  yj.  6d. 

Pidgin-English  Sing-Song;  or,  Songs  and  Stories  in  the 
China-English  Dialect.  With  a Vocabulary.  Second  Edition. 
Crown  Svo,  ^s. 

The  Gypsies.  Crown  Svo,  lor.  6d. 

Light  on  the  Path.  For  the  Personal  Use  of  those  who  are  Ignorant 
of  the  Eastern  Wisdom.  Written  down  by  IM.  C.  Fcap.  Svo, 

IJ-.  6d. 

LOCHER,  Car/.— An  Explanation  of  Organ  Stops,  with  Hints 
for  Effective  Combinations.  Demy  Svo,  51-. 

LONGFELLOW,  H.  Wadsworth. — Life.  By  his  Brother,  Samuel 
Longfellow.  With  Portraits  and  Illustrations.  3 vols.  Demy 
Svo,  42s. 

LONSDALE,  Margaret. — Sister  Dora  : a Biography.  With  Portrait. 
Thirtieth  Edition.  Small  crown  Svo,  2s.  6d. 

George  Eliot : Thoughts  upon  her  Life,  her  Books,  and 
Herself.  Second  Edition.  Small  crown  Svo,  ir.  6d. 

Lotos  Series  (The).  Pot  Svo,  bound  in  two  styles:  (i)  cloth,  gilt 
back  and  edges ; (2)  half-parchment,  cloth  sides,  gilt  top,  uncut, 
3r.  6d.  each. 

The  Original  Travels  and  Surprising  Adventures  of 
Baron  Munchausen.  Illustrated  by  Alfred  Crowquill. 

The  Breitmann  Ballads.  By  Charles  G.  Leland.  Author’s 
Copyright  Edition,  with  a New  Preface  and  Additional  Poems. 

Essays  on  Men  and  Books  Selected  from  the  Earlier 
Writings  of  Lord  Macaulay.  Vol.  I.  Introductorj' — 
Lord  Clive — Milton — Earl  Chatham — Lord  Byron.  With  Criti- 
cal Introduction  and  Notes  by  Alexander  H.  Japp,  LL.D. 
With  Portraits. 

The  Light  of  Asia  ; or,  The  Great  Renunciation.  Being  the 
Life  and  Teaching  of  Gautama,  Prince  of  India  and  Founder 
of  Buddhism.  Told  in  Verse  by  an  Indian  Buddhist.  By  Sir 
Edwin  Arnold,  K.C.I.E.,  C.S.I.  With  Illustrations  and  a 
Portrait  of  the  Author. 
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Lotos  Series  (The) — contin7ccd. 

The  Marvellous  and  Rare  Conceits  of  Master  Tyll 
Owlglass.  Newly  Collected,  Chronicled,  and  set  forth  in  an 
English  Tongue.  By  Kenneth  H.  R.  Mackenzie.  Adorned 
with  many  most  Diverting  and  Cunning  Devices  by  Alfred 
CROWQ'JILL. 

A Lover’s  Litanies,  and  other  Poems.  By  Eric  Mackay. 
With  Portrait  of  the  Author. 

The  Large  Paper  Edition  of  these  Volumes  will  be  limited  to 
lOl  numbered  copies  for  sale  in  England,  price  I2s.  6d.  each,  net. 

Lowder,  Charles  : A Biography.  By  the  Author  of  “ St.  Teresa.” 
Twelfth  Edition.  W’ith  Portrait.  Crown  Svo,  3J.  6^/. 

LO  WELL,  yames  Russell. — The  Biglow  Papers.  Edited  by  Thomas 
Hughes,  Q.C.  First  and  Second  Series  in  i vol.  Fcap. , 2s.6d. 

LOJVSLEY,  Major  B. — A Glossary  of  Berkshire  Words  and 
Phrases.  Crown  Svo,  half-calf,  gilt  edges,  interleaved,  12s.  6d. 

LUCKES,  Eva  C.  E. — Lectures  on  General  Nursing,  delivered  to 
the  Probationers  of  the  London  Hospital  Training  School  for 
Nurses.  Third  Edition.  Crown  Svo,  2s.  6d. 

LUDEWLG,  LLermann  E. — The  Literature  of  American  Abori- 
ginal Languages.  Edited  by  Nicolas  Trubner.  Svo, 
loj.  fid. 

LUKLN,  y.— Amongst  Machines,  A Description  of  Various  Me- 
chanical Appliances  used  in  the  Manufacture  of  Wood,  Metal, 
etc.  A Book  for  Boys.  Second  Edition.  64  EngraHngs. 
Crown  Svo,  3J.  (id. 

The  Young  Mechanic.  Containing  Directions  for  the  Use  of 
all  Kinds  of  Tools,  and  for  the  Construction  of  Steam-Engines, 
etc.  A Book  for  Boys.  Second  Edition.  With  70  Engravings. 
Crown  Svo,  3J.  (id. 

The  Boy  Engineers  : What  they  Did,  and  How  they  Did  it. 
A Book  for  Boys.  30  Engravings.  Imperial  i6mo,  3J.  (id. 

LUMLEY,  A.— The  Art  of  Judging  the  Character  of  Indi- 
viduals from  their  Handwriting  and  Style.  With  35 
Plates.  Square  i6mo,  5^-. 

LYTTON,  Edward  Bulwer,  Lord.— L.ife,  Letters  and  Literary 
Remains.  By  his  Son,  the  Earl  of  Ly tton.  With  Portraits 
Illustrations  and  Facsimiles.  Demy  Svo.  Vols.  I.  and  II.,  321-.  ’ 

MACDONALD,  W.  Humanitism  : The  Scientific  Solution  of 
the  Social  Problem.  Large  post  Svo,  Js.  6d. 
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JIJA  CHI  A VELLI,  Niccolh. 

Discourses  on  the  First  Decade  of  Titus  Livius.  Trans- 
lated from  the  Italian  by  Ninian  Hill  Thomson,  M.A.  Large 
crown  8 VO,  I2s. 

The  Prince.  Translated  from  the  Italian  by  N.  H.  T.  Small 
crown  8vo,  printed  on  hand-made  paper,  bevelled  boards,  6s. 

MAIDEN,  J.  H. — The  Useful  Native  Plants  of  Australia  {in- 
cluding Tasmania).  Demy  8vo,  I2J.  6d. 

Maintenon,  Madame  de.  By  Emily  Bowles.  With  Portrait. 
Large  erown  8vo,  ’js.  6d. 

MARCHANT,  W.  T. — In  Praise  of  Ale.  Songs,  Ballads,  Epigrams, 
and  Anecdotes.  Crown  8vo,  los.  6d. 

MARKHAM,  Capt.  Albert  Hastings,  R.N. — The  Great  Frozen  Sea  : 
A Personal  Narrative  of  the  Voyage  of  the  Alert  during  the  Arctic 
’Expedition  of  1875-6.  With  6 full-page  Illustrations,  2 M.aps, 
and  27  Woodcuts.  Sixth  and  Cheaper  Edition.  Crown  8vo,  6s. 

Marriage  and  Divorce.  Including  Religious,  Practical,  and  Political 
Aspects  of  the  Question.  By  Ap  Richard.  Crown  8vo,  5s. 

MARTIN,  G.  The  Family  Florse : Its  Stabling,  Care,  and 
Feeding.  Crown  8vo,  3^.  6d. 

MA  THERS,  S.  L.  M. — The  Key  of  Solomon  the  King.  Translated 
from  Ancient  MSS.  in  the  British  Museum.  With  Plates. 
Crown  4to,  25^. 

The  Kabbalah  Unveiled.  Containing  the  Three  Books  of  the 
Zohar.  Translated  into  English.  With  Plates.  Post  Svo, 
lOJ.  6d. 

The  Tarot : its  Occult  Signification,  Use  in  Fortune- 
Telling,  and  Method  of  Play.  32mo,  ir.  6d. ; with  pack 
of  78  Tarot  Cards,  Sr. 

MAUDSLEY,  H,  Body  and  Will.  Being  an  Essay  con- 

cerning Will,  in  its  Metaphysical,  Physiological,  and  Pathological 
Aspects.  8vo,  12s. 

Natural  Causes  and  Supernatural  Seemings.  Second 
Edition.  Crown  8vo,  6s, 

Mechanic,  The  Young.  A Book  for  Boys.  Containing  Directions 
for  the  Use  of  all  Kinds  of  Tools,  and  for  the  Construction  of 
Steam-Engines  and  Mechanical  Models.  By  the  Rev.  J.  Luicin. 
Sixth  Edition.  With  70  Engravings.  Crown  Svo,  3r.  6d. 

Mechanic’s  Workshop,  Amateur.  Plain  and  Concise  Directions 
for  the  Manipulation  of  Wood  and  Metals.  By  the  Author  of 
“The  Lathe  and  its  Uses.”  Sixth  Edition.  Illustrated.  Demy 
Svo,  6r. 
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Mendelssohn’s  Letters  to  Ignaz  and  Charlotte  Moscheles. 
Translated  by  Felix  Moschelles.  Numerous  Illustrations  and 
Facsimiles.  8vo,  12s, 

METCALFE,  Frederick. — The  Englishman  and  the  Scandina- 
vian. Post  Svo,  i8j. 

MINTON,  Rev.  Francis. — Capital  and  Wages.  Svo,  15^. 

The  W'elfare  of  the  Millions.  Crown  Svo,  limp  cloth,  u.  (>d. ; 
paper  covers,  u. 

Mitchel,  John,  Life.  By  William  Dillon.  2 vols.  With  Portrait. 
Svo,  21s, 

MITCHELL,  Lmy  M. — A History  of  Ancient  Sculpture.  With 
numerous  Illustrations,  including  6 Plates  in  Phototype.  Super- 
royal Svo,  42s. 

Mohl,  Julius  and  Mary,  Letters  and  Recollections  of.  By 
M.  C.  M.  Simpson.  With  Portraits  and  2 Illustrations.  Demy 
Svo,  i^s. 

MOODIE,  D.  C.  F. — The  History  of  the  Battles  and  Adven- 
tures of  the  British,  the  Boers,  the  Zulus,  etc.,  in 
Southern  Africa,  from  the  Time  of  Pharaoh  Necho  to  1880. 
With  Illustrations  and  Coloured  Maps.  2 vols.  Crown  Svo,  36J. 

MORFIT,  Campbell. — A Practical  Treatise  on  the  Manufac- 
ture of  Soaps.  With  Illustrations.  Demy  Svo,  £2  12s.  6d. 

A Practical  Treatise  on  Pure  Fertilizers,  and  the  Chemical 
Conversion  of  Rock  Guanos,  etc.,  into  various  valuable  Products, 
With  28  Plates.  Svo,  £4  4^. 

MOORE,  Aubrey  L. — Science  and  the  Faith  ; Essays  on  Apologetic 
Subjects.  Crown  Svo,  6j-. 

MORISON,  y.  Cotter. — The  Service  of  Man  : an  Essay  towards  the 
Religion  of  the  Future.  Crown  Svo,  5r. 

MORRIS,  Charles. — Aryan  Sun-Myths  the  Origin  of  Religions. 
With  an  Introduction  by  Charles  Morris.  Crown  Svo,  6.r. 

MORRIS,  Gouverneur,  U.S.  Minister  to  France. — Diary  and  Letters. 
2 vols.  Demy  Svo,  3or. 

MOSENTHAL,  y.  de,  and  HARTING,  yames  E. — Ostriches  and 
Ostrich  Farming,  Second  Edition.  With  8 full-page  Illus- 
trations and  20  Woodcuts.  Royal  Svo,  lOr.  6</. 

Motley,  John  Lothrop.  A Memoir.  By  Oliver  Wendell  Holmes. 
Crown  Svo,  6s, 

MULIIALL,  M G.  and  F.  T. — Handbook  of  the  River  Plate, 
comprising  the  Argentine  Republic,  Uruguay,  and  Paraguay. 
With  Six  Maps.  Fifth  Edition.  Crown  Svo,  yj.  6d. 

Munro,  Major-Gen,  Sir  Thomas.  A Memoir.  By  Sir  A.  T. 
Arbuthnot.  Crown  Svo,  3J.  6d. 


20 


A List  of 


N atural  History.  “ Riverside  ” Edition.  Edited  by  J.  S.  Kingsley. 
6 vols.  2200  Illustrations.  4to,  6s. 

NEVILL,  J.  H.  N. — The  Biology  of  Daily  Life.  Post  8vo,  3^.60'. 

NEWMAN,  Cardinal. — Characteristics  from  the  Writings  of. 
Being  Selections  from  his  various  Works.  Arranged  with  the 
Author’s  personal  Approval.  Eighth  Edition.  With  Portrait. 
Crown  8vo,  6s. 

A Portrait  of  Cardinal  Newman,  mounted  for  framing,  can 
be  had,  7,s.  6d. 

NE  WMAN,  Francis  William. — Essays  on  Diet.  Small  crown  8vo, 
cloth  limp,  2s. 

Miscellanies.  Vol.  II.,  III.,  and  IV.  Essays,  Tracts,  and 
Addresses,  Moral  and  Religious.  Demy  8vo.  Vols.  II.  and  III., 
12s.  Vol.  IV.,  lOJ.  6d. 

Reminiscences  of  Two  Exiles  and  Two  Wars.  Crown 
8vo,  3^.  6d. 

Phases  of  Faith  ; or.  Passages  from  the  History  of  my  Creed. 
Crown  8 VO,  3^.  6d. 

The  Soul : Her  Sorrows  and  her  Aspirations.  Tenth  Edition. 
Post  8vo,  3J.  6d. 

Hebrew  Theism.  Royal  8vo,  4^.  6d. 

Anglo-Saxon  Abolition  of  Negro  Slavery.  Demy  8vo,  sr. 

New  South  Wales,  Journal  and  Proceedings  of  the  Royal 
Society  of.  Published  annually.  Price  los.  6d. 

New  South  Wales,  Publications  of  the  Government  of. 
List  on  application. 

New  Zealand  Institute  Publications  : — 

I.  Transactions  and  Proceedings  of  the  New  Zealand  In- 
stitute. Vols.  I.  to  XX.,  1868  to  1887.  Demy  8vo,  stitched, 
£i  IS.  each. 

II.  An  Index  to  the  Transactions  and  Proceedings  of 
the  New  Zealand  Institute.  Edited  by  James  Hector,  M.D., 
F.R.S.  Vols.  I.  to  VHI.  Demy  8vo,  2s.  6d. 

New  Zealand  : Geological  Survey.  List  of  Publications  on  ap- 
plication. 

OATES,  Frank,  F.R.G.S. — Matabele  Land  and  the  Victoria 
Falls.  A Naturalist’s  Wanderings  in  the  Interior  of  South 
Africa.  Edited  by  C.  G.  Oates,  B.A.  With  numerous  Illustra- 
tions and  4 Maps.  Demy  8vo,  21s. 

O'BRIEN,  R.  Barry.— Irish  Wrongs  and  English  Remedies, 
with  other  Essays.  Crown  8vo,  5-f- 
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O'BRIEN,  R.  Barry. — continued. 

The  Home  Ruler’s  Manual.  Crown  8vo,  cloth,  is.  6d. ; 
paper  covers,  u. 

OLCOTT,  Henry  S. — Theosophy,  Religion,  and  Occult  Science. 
With  Glossary  of  Eastern  Words.  Crown  8vo,  "js.  6d. 

Posthumous  Humanity.  A Study  of  Phantoms.  By  Adolphe 
D’Assier.  Translated  and  Annotated  by  Henry  S.  Olcott. 
Crown  8vo,  "js.  6d. 

Our  Public  Schools — Eton,  Harrow,  Winchester,  Rugby, 
Westminster,  Marlborough,  The  Charterhouse. 
Crown  8vo,  6s. 

OWEN,  Robert  Dale. — Footfalls  on  the  Boundary  of  Another 
World.  With  Narrative  Illustrations.  Post  8vo,  yr.  6d. 

The  Debatable  Land  between  this  World  and  the  Next. 
With  Illustrative  Narrations.  Second  Edition.  Crown  8vo, 
yr.  6d. 

Threading  my  Way.  Twenty-Seven  Years]  of  Autobiography. 
Crown  8 VO,  yr.  6d. 

OXLEY,  William. — Modern  Messiahs  and  Wonder-Workers. 
A History  of  the  Various  Messianic  Claimants  to  Special  Divine 
Prerogatives.  Post  8vo,  $s. 

Parchment  Library.  Choicely  Printed  on  hand-made  paper,  limp 
parchment  antique  or  cloth,  6r.  ; vellum,  Js.  6d.  each  volume. 

Selected  Poems  of  Matthew  Prior.  With  an  Introduction 
and  Notes  by  Austin  Dobson. 

Sartor  Resartus.  By  Thomas  Carlyle. 

The  Poetical  Works  of  John  Milton.  2 vols. 

Chaucer’s  Canterbury  Tales.  Edited  by  A.  W.  Pollard, 
2 vols. 

Letters  and  Journals  of  Jonathan  Swift.  Selected  and 
edited,  with  a Commentaiy  and  Notes,  by  Stanley  Lane-Poole. 

De  Quincey’s  Confessions  of  an  English  Opium  Eater. 
Reprinted  from  the  First  Edition.  Edited  by  Richard  Garnett. 

The  Gospel  according  to  Matthew,  Mark,  and  Luke. 

Selections  from  the  Prose  Writings  of  Jonathan  Swift. 
With  a Preface  and  Notes  by  Stanley  Lane-Poole  and 
Portrait. 

English  Sacred  Lyrics. 

Sir  Joshua  Reynolds’s  Discourses.  Edited  by  Edmund 
Gosse. 
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Parchment  Library — continued. 

Selections  from  Milton’s  Prose  Writings.  Edited  by 
Ernest  Myers. 

The  Book  of  Psalms.  Translated  by  the  Rev.  Canon  T.  K. 
Cheyne,  M.A.,  D.D. 

The  Vicar  of  Wakefield.  With  Preface  and  Notes  by  Austin 
Dobson. 

English  Comic  Dramatists.  Edited  by  Oswald  Crawfurd. 

English  Lyrics. 

The  Sonnets  of  John  Milton.  Edited  by  Mark  Pattison, 
With  Portrait  after  Vertue. 

French  Lyrics.  Selected  and  Annotated  by  George  Saints- 
BURY.  With  a Miniature  Frontispiece  designed  and  etched  by 
FI.  G.  Glindoni. 

Fables  by  Mr.  John  Gay.  With  Memoir  by  Austin  Dobson, 
and  an  Etched  Portrait  from  an  unfinished  Oil  Sketch  by  Sir 
Godfrey  ICneller. 

Select  Letters  of  Percy  Bysshe  Shelley.  Edited,  with  an 
Introduction,  by  Richard  Garnett. 

The  Christian  Year.  Thoughts  in  Verse  for  the  Sundays  and 
Holy  Days  throughout  the  Year.  With  Miniature  Portrait  of  the 
Rev.  J.  Keble,  after  a Drawing  by  G.  Richmond,  R.A. 

Shakspere’s  Works.  Complete  in  Twelve  Volumes. 

Eighteenth  Century  Essays.  Selected  and  Edited  by  Austin 
Dobson.  With  a Miniature  Frontispiece  by  R.  Caldecott. 

Q.  Horati  Flacci  Opera.  Edited  by  F.  A.  Cornish,  Assistant 
Master  at  Eton.  With  a Frontispiece  after  a design  by  L.  Alma 
Tadema,  etched  by  Leopold  Lowenstam. 

Edgar  Allan  Poe’s  Poems.  With  an  Essay  on  his  Poetry  by 
Andrew  Lang,  and  a Frontispiece  by  Linley  Sambourne. 

Shakspere’s  Sonnets.  Edited  by  Edward  Dowden.  With  a 
Frontispiece  etched  by  Leopold  Lowenstam,  after  the  Death 
Mask. 

English  Odes.  Selected  by  Edmund  Gosse.  With  Frontis- 
piece on  India  paper  by  Hamo  Thornycroft,  A. R.A. 

Of  the  Imitation  of  Christ.  By  Thomas  A Kempis.  A 
revised  Translation.  With  Frontispiece  on  India  paper,  from  a 
Design  by  W.  B.  Richmond. 

Poems : Selected  from  Percy  Bysshe  Shelley.  Dedicated  to 
Lady  Shelley.  With  a Preface  by  Richard  Garnett  and  a 
Miniature  Frontispiece. 


Kegaii  Paul,  Trench,  Triibner  & Co.’s  Ptiblicatio?is.  23 


PARSLOE,  Joseph. — Our  Railways.  Sketches,  Historical  and 
Descriptive.  With  Practical  Information  as  to  Fares  and  Rates, 
etc.,  and  a Chapter  on  Railway  Reform.  Crown  8vo,  6j. 

PATON,  A.  A. — A History  of  the  Egyptian  Revolution,  from 
the  Period  of  the  Mamelukes  to  the  Death  of  Mohammed  Ali. 
Second  Edition.  2 vols.  Demy  8vo,  Ts.  6d. 

PAULI,  Reinhold. — Simon  de  Montfort,  Earl  of  Leicester,  the 
Creator  of  the  House  of  Commons.  Crown  8vo,  6r. 

Paul  of  Tarsus.  By  the  Author  of  “ Rabbi  Jeshua.”  Crown  8vo, 
4J.  (id. 

PEMBERTON,  T.  Edgar. — Charles  Dickens  and  the  Stage.  A 
Record  of  his  Connection  with  the  Drama.  Crown  8vo,  (is. 

PEZZI,  Domenico. — Aryan  Philology,  according  to  the  most  recent 
researches  (Glottologia  Aria  Recentissima).  Translated  by  E.  S. 
Roberts.  Crown  8vo,  (is. 

PFEIEEER,  Emily. — 'Women  and  "Work.  An  Essay  on  the 
Relation  to  Health  and  Physical  Development  of  the  Higher 
Education  of  Girls.  Crown  8vo,  6s. 

Phantasms  of  the  Living.  By  Edmund  Gurney,  Frederic  W. 
H.  Myers,  M.A.,  and  Frank  Podmore,  M.A.  2 vols.  Demy 
8vo,  21J. 

Philological  Society,  Transactions  of.  Published  irregularly, 
List  of  Publications  on  application. 

PICCIOTTO,  James. — Sketches  of  Anglo-Jewish  History.  Demy 
8vo,  1 2s. 

Pierce  Gambit : Chess  Papers  and  Problems.  By  James 
Pierce,  M.A.,  and  W.  Timbrell  Pierce.  Crown  8vo,  6s.  6d. 

PIESSE,  Charles  H. — Chemistry  in  the  Brewing-Room.  Being 
the  substance  of  a Course  of  Lessons  to  Practical  Brewers. 
Fcap.,  SJ-. 

PI^INY. — The  Letters  of  Pliny  the  Younger.  Translated  by 
J.  D.  Lewis.  Post  8vo,  51-. 

PLUMPTRE,  Charles  John. — King’s  College  Lectures  on  Elocu- 
tion. Fourth  Edition.  Post  8vo,  15J. 

POOLE,  W.  E.—Kn  Index  to  Periodical  Literature.  Third 
Edition.  Royal  8vo-  ,^^3  ly.  6d. 

POOLE,  W.  F.,  and  FLETCHER,  W.  I. — Index  to  Periodical 
Literature.  First  Supplement.  1882  to  18S7.  Royal  8vo 
i6j-.  ’ 

Practical  Guides. — France,  Belgium,  Holland,  and  the  Rhine,  ij. 
Italian  Lakes.  is.  Wintering  Places  of  the  South.  2s 
Switzerland,  Savoy,  and  North  Italy.  2s.  6d.  General  Con- 
tinental Guide.  5a  Geneva,  u.  Paris,  is.  Bernese  Ober- 
land.  ir.  Italy.  4r. 
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P.sychical  Research,  Proceedings  of  the  Society  for.  Published 
irregularly.  Post  8vo.  Vol.  I.  to  III.  los.  each.  Vol.  IV.  Ss. 
Vol.  V.  loj. 

PURITZ,  Ludwig. — Code-Book  of  Gymnastic  Exercises.  Trans- 
lated by  O.  Knofe  and  J.  W.  Macqueen.  32mo,  u.  6d. 

RAPSON,  Ediuard  J. — The  Struggle  between  England  and 
France  for  Supremacy  in  India.  Crown  8vo,  4J.  6d. 

RAVEN.STEIN,  E.  G.,  ami  ILULLEY,  The  Gymnasium 

and  its  Fittings.  With  14  Plates  of  Illustrations.  8vo,  is.  6d. 

RE.4DE,  Wimuood. — The  Martyrdom  of  Man.  Thirteenth  Edition. 
8vo,  7r.  6d. 

RENDELT..,  J.  M. — Concise  Handbook  of  the  Island  of 
Madeira.  With  Plan  of  Funchal  and  Map  of  the  Island.  Second 
Edition.  Fcap.  8vo,  u.  bd. 

RHYS,  John. — Lectures  on  Welsh  Philology.  Second  Edition. 
Crown  8 VO,  15J. 

RIDEAL,  C.  F. — Wellerisms,  from  “ Pickwick  ” and  “ Master 
Humphrey’s  Clock.”  i8mo,  is. 

RIPPER,  William. — Machine  Drawing  and  Design,  for  En- 
gineering Students  and  Practical  Engineers.  Illustrated  by  55 
Plates  and  numerous  Explanatory  Notes.  Royal  4to,  25 j. 

ROBINSON,  A.  Mary  F. — The  Fortunate  Lovers.  Twenty-seven 
Novels  of  the  Queen  of  Navarre.  Large  crown  8vo,  10s.  6d. 

ROLFE,  Eustace  Neville,  and  INGLEBY,  Holcombe.— TAa^les  in 
1888.  With  Illustrations.  Crown  8vo,  6s. 

ROSMINI  SERB  A TI,  Antonio.— By  the  Rev.  W.  Lockhart. 
2 vols.  With  Portraits.  Crown  8vo,  11s. 

ROSS,  Percy.— K Professor  of  Alchemy.  Crown  8vo,  3^.  6d. 

ROUTLEDGE,  English  Rule  and  Native  Opinion  in 

India.  8vo,  \os.  6d. 

RULE,  Martin,  M.A. — The  Life  and  Times  of  St.  Anselm, 
Archbishop  of  Canterbury  and  Primate  of  the 
Britains.  2 vols.  Demy  8vo,  32^. 

RUTHERFORD,  Mark.—'YYvB  Autobiography  of  Mark  Ruther- 
ford and  Mark  Rutherford’s  Deliverance.  Edited  by 
Reuben  Shapcott.  Third  Edition.  Crown  8vo,  yr.  6d. 

The  Revolution  in  Tanner’s  Lane.  Edited  by  Reuben 
Shapcott.  Crown  8vo,  ^s.  6d. 

Miriam’s  Schooling : and  other  Papers.  Edited  by  Reuben 
Shapcott.  Crown  8vo,  6s. 

SAMUELSON,  James.— India,  Past  and  Present:  Historical, 
Social,  and  Political.  With  a Map,  Explanatory  Woodcuts  and 
Collotype  Views,  Portraits,  etc.,  from  36  Photographs.  8vo,  2ir. 
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SAMUELSON,  James — continued. 

History  of  Drink.  A Review,  Social,  Scientific,  and  Political. 
Second  Edition.  8vo,  6j. 

Bulgaria,  Past  and  Present : Historical,  Political,  and‘  De- 
scriptive. With  Map  and  numerous  Illustrations.  Demy  8vo, 
10s.  6d. 

SANDWJTH,  F.  M. — Egypt  as  a Winter  Resort.  Crown  Svo, 
3j.  6d. 

SANTIAGOE,  Daniel. — The  Curry  Cook’s  Assistant.  Fcap.  Svo, 
cloth,  ir.  (id.  ; paper  covers,  is. 

SA  YCE,  Rev.  Archibald  Hettry. — Introduction  to  the  Science  of 
Language.  New  and  Cheaper  Edition.  2 vols.  Crown  8vo,gr. 

SAYWELL,  J.  L. — New  Popular  Handbook  of  County  Dia- 
lects. Crown  8vo,  5r. 

SCHAIBLE,  C.  H. — An  Essay  on  the  Systematic  Training  of 
the  Body.  Crown  8vo,  5^. 

SCHLEICHER,  August. — A Compendium  of  the  Comparative 
Grammar  of  the  Indo-European,  Sanskrit,  Greek, 
and  Latin  Languages.  Translated  from  the  Third  German 
Edition  by  PIerbert  Bendall.  2 parts.  8vo,  13J.  6a'. 

SCOONES,  W.  Baptiste. — Four  Centuries  of  English  Letters : 
A Selection  of  350  Letters  by  150  Writers,  from  the  Period  of  the 
Paston  Letters  to  the  Present  Time.  Tliird  Edition.  Large 
crown  8 VO,  6r. 

SCOTT,  Benjamin. — A State  Iniquity : Its  Rise,  Extension, 
and  Overthrow.  Demy  8vo,  plain  cloth,  3J.  6d.  ; gilt,  5r. 

SELBY,  H.  M. — The  Shakespeare  Classical  Dictionary;  or, 
Mythological  Allusions  in  the  Plays  of  Shakespeare  E.xplained. 
Fcap.  8vo,  IS. 

Selwyn,  Bishop,  of  New  Zealand  and  of  Lichfield.  A Sketch  of  his 
Life  and  Work,  with  Further  Gleanings  from  his  Letters, 
Sermons,  and  Speeches.  By  the  Rev.  Canon  Curteis.  Large 
crown  8vo,  yj.  Cd. 

SERJEANT,  W.  C.  Eldon. — The  Astrologer’s  Guide  (Anima 
Astrologiae).  Demy  8vo,  Ts.  6d. 

Shakspere’s  Works.  The  Avon  Edition,  12  vols.,  fcap.  Svo,  cloth, 
i8r. ; in  cloth  box,  21s.  ; bound  in  6 vols.,  cloth,  I5r. 

Shakspere’s  Works,  an  Index  to.  By  Evangeline  O’Connor. 
Crown  Svo,  $s. 

SHA  KESPEARE. — The  Bankside  Shakespeare.  The  Comedies, 
Histories,  and  Tragedies  of  Mr.  William  Shakespeare,  as  pre- 
sented at  the  Globe  and  Blackfriars  Theatres,  cb-ca  1591-1623. 
Being  the  Text  furnished  the  Players,  in  parallel  pages  with  the 
first  revised  folio  text,  with  Critical  Introductions.  Svo. 

[/«  preparation. 
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SHA  KESPEA  RE — continued. 

A New  Study  of  Shakespeare.  An  Inquiry  into  the  Con- 
nection of  the  Plays  and  Poems,  with  the  Origins  of  the  Classical 
Drama,  and  with  the  Platonic  Philosophy,  through  the  Mysteries. 
Demy  8vo,  loj.  (id. 

Shakespeare’s  Cymbeline.  Edited,  with  Notes,  by  C.  M. 
INGLEBY.  Crown  8vo,  u.  6d. 

A New  Variorum  Edition  of  Shakespeare.  Edited  by 
Horace  Howard  Furness.  Royal  8vo.  Vol.  I.  Romeo  and 
Juliet.  i8a  Vol.  II.  Macbeth.  i8a  Vols.  HI.  and  IV. 
Hamlet.  2 vols.  36^.  Vol.  V.  King  Lear.  i8r.  Vol.  VI. 
Othello.  i8j. 

Shakspere  Society  (The  New). — Subscription,  one  guinea  per 
annum.  List  of  Publications  on  application. 

SHELLEY,  Percj>  Bysshe. — Life.  By  Edward  Dowden,  LL.D. 
2 vols.  With  Portraits.  Demy  8vo,  36J. 

SIBREE,  James,  Jun. — The  Great  African  Island.  Chapters  on 
Madagascar.  A Popular  Account  of  the  Physical  Geography, 
etc.,  of  the  Country.  With  Physical  and  Ethnological  Maps  and 
4 Illustrations.  8vo,  ioj.  6d. 

SIGERSON,  George,  Af.Z).— Political  Prisoners  at  Home  and 
Abroad.  With  Appendix  on  Dietaries.  Crown  8vo,  2s.  6d. 

SIMCOX,  Episodes  in  the  Lives  of  Men,  Women, 

and  Lovers.  Crown  8vo,  "js.  6d. 

SLNCLALR,  Thomas. — Essays : in  Three  Kinds.  Crown  Svo, 
ij.  (id.  ; wrappers,  is. 

Sinclairs  of  England  (The).  Crown  Svo,  12s. 

SLNNETT,  A.  P. — The  Occult  World.  Fourth  Edition.  Crown 
Svo,  3J.  (id. 

Incidents  in  the  Life  of  Madame  Blavatsky.  Demy  Svo, 
I or.  (id. 

Skinner,  James  : A Memoir.  By  the  Author  of  “Charles  Lowder.” 
With  a Preface  by  the  Rev.  Canon  Carter,  and  Portrait. 
Large  crown,  "js.  (id. 

* Also  a cheap  Edition.  With  Portrait.  Fourth  Edition.  Crown 
Svo,  3r.  (id. 

SMITH,  Huntington.— K Century  of  American  Literature  : 
Benjamin  Franklin  to  James  Russell  Lowell.  Crown 
Svo,  6r. 

SMITH,  .S’.— The  Divine  Government.  Fifth  Edition.  Crown 
Svo,  6r. 
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SMYTH,  R.  Brough. — The  Aborigines  of  Victoria.  Compiled 
for  the  Government  of  Victoria.  With  Maps,  Plates,  and  Vv'^ood- 
cuts.  2 vols.  Royal  Svo,  £,1  3J. 

Sophocles  : The  Seven  Plays  in  English  Verse.  Translated  by  Lewis 
Campbell.  Crown  Svo,  yr.  6</. 

Specimens  of  English  Prose  Style  from  Malory  to  Ma- 
caulay. Selected  and  Annotated,  with  an  Introductory  Essay, 
by  George  Saintsbury.  Large  crown  Svo,  printed  on  hand- 
made paper,  parchment  antique  or  cloth,  12s.  ; vellum,  15J. 

SPEDDING,  James. — The  Life  and  Times  of  Francis  Bacon. 
2 vols.  Post  Svo,  21S. 

Spinoza,  Benedict  de  : Plis  Life,  Correspondence,  and  Ethics.  By 
R.  Willis,  M.D.  Svo,  21s. 

SPRAGUE,  Charles E. — Flandbook  of  Volaptik  : The  International 
Language.  Second  Edition.  Crown  Svo,  5r. 

ST.  HILL,  Katharine. — The  Grammar  of  Palmistry.  With 
iS  Illustrations.  l2mo,  U. 

STOKES,  Whitley. — Goidelica : Old  and  Early-Middle  Irish  Glosses. 
Prose  and  Verse.  Second  Edition.  Med.  Svo,  iSr. 

STRACHEY,  Sir  John,  G.C.S.I.—lsxWsa..  With  Map.  Demy  Svo,  15J, 

STREET,  J.  C.— The  Hidden  Way  across  the  Threshold  ; or, 
.The  Mystery  which  hath  been  hidden  for  Ages  and  from  Genera- 
tions. With  Plates.  Large  Svo,  15^. 

SUMNER,  W.  d7.— What  Social  Classes  owe  to  Each  Other. 
iSmo,  3J.  6d. 

SWINBURNE,  Algernon  Charles.  — K Word  for  the  Navy. 
Imperial  i6mo,  5^. 

The  Bibliography  of  Swinburne,  1857-1887.  Crown  Svo 
vellum  gilt,  6s.  ’ 

Sylva,  Carmen  (Queen  of  Roumania),  The  Life  of.  Translated  by 
Baroness  Deicpimann.  With  4 Portraits  and  1 Illustration.  Svo 

I2J.  ’ 

TAYLER,  J.  J—A  Retrospect  of  the  Religious  Life  of 
, or,  Church,  Puritanism,  and  Free  Inquiry.  Second 
Edition.  Post  Svo,  Js.  6d. 

TA  YLOR,  Rm.  Canon  Isaac,  ZZ.Z?.— The  Alphabet.  An  Account  of 
the  Orig..i  and  Development  of  Letters.  With  numerous  Tables 
and  Facsimiles.  2 vols.  Demy  Svo,  36s. 

Leaves  from  an  Egyptian  Note-book.  Crown  Svo,  5s. 

TA  YLOR,  Sir  Henry. — The  Statesman.  Fcap.  Svo,  3^-.  6d. 

Taylor,  Reynell,  C.B.,  C.S.I.  : A Biography.  By  E.  Gambieb 
Parry.  With  Portait  and  Map.  Demy  Svo,  iqr. 
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Technological  Dictionary  of  the  Terms  employed  in  the  Arts  and 
Sciences  ; Architecture  ; Engineering  ; Mechanics  ; Shipbuilding 
and  Navigation;  Metallurgy;  Mathematics,  etc.  Second  Edition. 
3 vols.  8vo. 

Vol.  I.  German-English-French.  I2s. 

Vol.  II.  English-German-French,  I2s. 

Vol.  III.  French-German-English.  15^. 

THACKERAY,  Rev.  S.  W.,  LL.D — The  Land  and  the  Com- 
munity. Crown  8vo,  3^.  (id. 

■THACKERAY,  William  Makepeace. — An  Essay  on  the  Genius  of 
George  Cruikshank.  Reprinted  verbatim  from  the  West- 
minster Review.  40  Illustrations.  Large  paper  Edition.  Royal 
8vo,  7r.  (id. 

Sultan  Stork  ; and  other  Stories  and  Sketches.  1829-1844. 
Now  First  Collected.  To  which  is  added  the  Bibliography  of 
Thackeray,  Revised  and  Considerably  Enlarged.  Large  demy 
8 VO,  I or.  (id. 

THOMPSON,  Sir  H. — Diet  in  Relation  to  Age  and  Activity. 
Fcap.  8vo,  cloth,  ir.  (id.  ; paper  covers,  ir. 

Modern  Cremation.  Crown  8vo,  2s.  6d. 

Tobacco  Talk  and  Smokers’  Gossip.  i6mo,  2s. 

TRANT,  William. — Trade  Unions  ; Their  Origin,  Objects,  and 
Eflicacy.  Small  crown  8vo,  is.  6d. ; paper  covers,  is. 

■TRENCH,  The  late  R.  C.,  Archbishop. — Letters  and  Memorials. 
By  the  Author  of  “ Charles  Lowder.”  With  two  Portraits. 
2 vols.  8vo,  21s. 

A Household  Book  of  English  Poetry.  Selected  and 
Arranged,  with  Notes.  Fourth  Edition,  Revised.  Extra  fcap. 
8vo,  Sr. 

An  Essay  on  the  Life  and  Genius  of  Calderon.  With 
Translations  from  his  “Life’s  a Dream”  and  “Great  Theatre  of 
the  World.”  Second  Edition,  Revised  and  Improved,  Extra 
fcap.  8vo,  Sr.  6d. 

Gustavus  Adolphus  in  Germany,  and  other  Lectures 
on  the  Thirty  Years’  War,  Third  Edition,  Enlarged. 
Fcap.  8vo,  4T. 

Plutarch ; his  Life,  his  Lives,  and  his  Morals.  Second 
Edition,  Enlarged.  Fcap.  Svo,  3r.  6d. 

Remains  of  the  late  Mrs.  Richard  Trench.  Being  Selec- 
tions from  her  Journals,  Letters,  and  other  Papers.  New  and 
Cheaper  Issue.  With  Portrait.  8vo,  6r. 

Lectures  on  Mediaeval  Church  History.  Being  the  Sub- 
stance of  Lectures  delivered  at  Queen’s  College,  London.  Second 
Edition.  8vo,  12s. 
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TRENCH,  The  late  R.  C.,  Archbishop — continued. 

English,  Past  and  Present.  Thirteenth  Edition,  Revised  and- 
Improved.  Fcap.  8vo,  S'f. 

On  the  Study  of  Words.  Twentieth  Edition,  Revised; 
Fcap.  8vo,  5j. 

Select  Glossary  of  English  Words  used  Formerly  in 
Senses  Different  from  the  Present.  Seventh  Edition,. 
Revised  and  Enlarged.  Fcap.  8vo,  5j. 

Proverbs  and  Their  Lessons.  Seventh  Edition,  Enlarged. 
Fcap.  8 VO,  4J. 

TRIMEN,  Roland. — South-African  Butterflies.  A Monograph  of 
the  Extra-Tropical  Species.  With  12  Coloured  Plates.  3 vols. 
Demy  8vo,  £2.  I2r.  Cd. 

Tnibner’s  Bibliographical  Guide  to  American  Literature. 

A Classed  List  of  Books  published  in  the  United  States  of 
America,  from  1817  to  1857.  Edited  by  Nicolas  Trubner. 
Svo,  half-bound,  i8j. 

TRUMBULL,  H.  CVaj.— The  Blood-Covenant,  a Primitive 
Rite,  and  its  Bearings  on  Scripture.  Post  8vo,  yj.  (>d. 

TURNER,  Charles  Edward. — Count  Tolstoi’,  as  Novelist  and  Thinker. 
Lectures  delivered  at  the  Royal  Institution.  Crown  8vo,  y.  6d. 

The  Modern  Novelists  of  Russia.  Lectures  delivered  at 
the  Taylor  Institution,  Oxford.  Crown  8vo,  3^.  6d. 

TfVEEDIE,  Mrs.  Alec. — The  Ober-Ammergau  Passion  Play, 
1890.  Small  crown  8vo,  2,s.  6d. 

VAUGHAN,  H.  H.  — British  Reason  in  English  Rhyme. 
Crown  8vo,  6r. 

VESCELIUS-SHELDON,  Louise. — An  I.  D.  B.  in  South  Africa. 
Illustrated  by  G.  E.  Graves  and  Al.  Hencke.  Crown  8vo,. 
7j.  (id. 

Yankee  Girls  in  Zulu-Land.  Illustrated  by  G.  E.  Graves. 
Crown  8vo,  $s. 

Victoria  Government,  Publications  of  the.  [List  in  preparation. 

VINCENT,  Frank. — Around  and  about  South  America. 
Twenty  Months  of  Quest  and  Query.  With  Maps,  Plans,  and 
54  Illustrations.  Medium  8vo,  21^. 

WAITE,  A.  E. — Lives  of  Alchemystical  Philosophers.  DemyA 

8 VO,  loj.  (id. 

The  Magical  Writings  of  Thomas  Vaughan.  Small  4to, 
lor.  6a'. 

The  Real  History  of  the  Rosicrucians.  With  Illustrations, 
Crown  Svo,  yr.  (id. 
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WAITE,  A.  E. — continued. 

The  Mysteries  of  Magic.  A Digest  of  the  Writings  of  feliphas 
Levi.  With  Illustrations,  Demy  8vo,  lor.  (id. 

WAKE,  C.  Staniland. — Serpent-Worship,  and  other  Essays, 
with  a Chapter  on  Totemism.  Demy  8vo,  loj.  (d. 

The  Development  of  -Marriage  and  Kinship.  Demy 
8vo,  i8r. 

Wales. — Through  North  Wales  with  a Knapsack.  By  Four 
Schoolmistresses.  With  a Sketch  Map.  Small  crown  8vo,  2s.  6d. 

iVALL,  George. — The  Natural  History  of  Thought  in  its 
Practical  Aspect,  from  its  Origin  in  Infancy.  Demy 

8 VO,  12S.  6d. 

WALLACE,  Alfred  Russel. — On  Miracles  and  Modern  Spirit- 
ualism. Second  Edition.  Crown  8vo,  5r. 

WALPOLE,  Chas.  George. — A Short  History  of  Ireland  from  the 

I Earliest  Times  to  the  Union  with  Great  Britain. 

With  5 Maps  and  Appendices.  Third  Edition.  Crown  Svo,  6s. 

WALTERS,  y.  Cuming. — In  Tennyson  Land.  Being  a Brief 
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B. A.,  and  Rev.  D.  Young,  B.A.  Third  Edition.  15^. 
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Rev.  J.  Orr,  D.D.,  and  Rev.  D.  Thomas,  D.D.  15^. 
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Rev.  Prof.  J.  J.  Given,  Ph.D.,  D.D.,  Rev.  Prof.  Johnson,  M.A., 
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B.A.,  and  Rev.  C.  Jerdan,  M.A.,  LL.B.  Second  Edition.  15^. 
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Notes  on  Genesis.  New  and  Cheaper  Edition.  Small  crown  8vo, 
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1 or.  6d. 
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WILHELM,  Joseph,  D.D.,  and  SCANNELL,  Thomas  B.,  B.D. — A 
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WYNELL-MA  VOW,  S.  S. — The  Light  of  Reason.  Crown  8vo,  5r. 
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Emerson  at  Home  and  Abroad.  By  M.  D.  Conway.  With 
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Affects,  (4)  Of  Human  Bondage,  or  of  the  Strength  of  the  Affects, 
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7a  6d, 

Philosophy  of  Law  (The),  By  Prof.  Diodato  Lioy.  Translated, 
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Plates  illustrating  the  Natural  and  Morbid  Changes  of 
the  Human  Eye.  With  Explanatory  Text.  Medium  8vo, 
in  a portfolio,  2is.  Price  for  Text  and  Atlas  taken  together, 

12S. 
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The  Prevention  of  Measles.  Crown  Svo,  Sr. 
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FINN,  Alexander. — Persian  for  Travellers.  Oblong  321110,  51-. 

FRYER,  Majer  G.  E. — The  Khyeng  People  of  the  Sandoway 
District,  Arakan.  With  2 Plates.  8vo,  3r.  6^/. 

Pali  Studies.  No.  I.  Analysis,  and  Pali  Text  of  the  Subodhalan- 
kara,  or  Easy  Rhetoric,  by  Sangharakkhita  Thera.  8vo,  3J.  6a'. 

GHOSE,  Lake  N. — The  Modern  History  of  the  Indian  Chiefs, 
Rajas,  etc.  2 vols.  Post  8vo,  21s. 

GILES,  Herbert  A. — Chinese  Sketches.  8vo,  lor.  6d. 

A Dictionary  of  Colloquial  Idioms  in  the  Mandarin 
Dialect.  4to,  28s. 

Synoptical  Studies  in  Chinese  Character.  8vo,  15^. 

Chinese  without  a Teacher.  Being  a Collection  of  Easy  and 
Useful  Sentences  in  the  Mandarin  Dialect.  With  a Vocabulary. 
i2mo,  5s. 

The  San  Tzu  Ching ; or.  Three  Character  Classic  ; and  the 
Ch’Jen  Tsu  Wen ; or,  Thousand  Character  Essay,  Metrically 
translated  by  Herbert  A.  Giles,  izmo,  2s.  6d. 

COVER,  C.  E. — The  Folk-Songs  of  Southern  India.  Con- 
taining Canarese,  Badaga,  Coorg,  Tamil,  Malayalam,  and  Telugu 
Songs.  The  Cural.  8vo,  lor.  (sd. 

GRIFFIN,  I.  H. — The  Rajas  of  the  Punjab.  History  of  the 
Principal  States  in  the  Punjab,  and  their  Political  Relations  with 
the  British  Government.  Royal  8vo,  21s. 

GRIFFITH,  F.  I. — The  Inscriptions  of  Siut  and  Der  Rifeh. 
With  21  Plates.  4to,  lor. 
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GRIFFIS,  W.  E. — The  Mikado’s  Empire,  Book  I.  Histoiy  of 
Japan,  from  B.c.  66o  to  A.D.  1872.  Book  II.  Personal  Experi- 
ences, Observations,  and  Studies  in  Japan,  1870-1874.  Second 
Edition.  Illustrated.  8vo,  zos. 

Japanese  Fairy  World.  Stories  from  the  Wonder-Lore  of 
Japan.  With  12  Plates.  Square  i6mo,  Ts.  6d. 

HAFIZ  OF  SHIRAZ. — Selections  from  his  Poems,  Translated 
from  the  Persian  by  PIermann  Bicknell.  With  Oriental 
Bordering  in  gold  and  colour,  and  Illustrations  by  J,  R.  Her- 
bert, R.A.  Demy  4to,  £z  zs. 

HAGGARD,  W.  H,  and  LE  STRANGE,  (?.— The  Vazir  of  Lan- 
kuran,  A Persian  Play.  Edited,  with  a Grammatical  Intro- 
duction, a Translation,  Notes,  and  a Vocabulary,  giving  the 
Pronunciation.  Crown  8vo,  10s.  6d. 

HALL,  John  Carey. — A General  View  of  Chinese  Civilization, 
and  of  the  Relations  of  the  West  with  China.  From  the  French 
of  M,  Pierre  Laffitte.  Demy  8vo,  3^. 

Hebrew  Literature  Society. — Lists  on  application. 

HEPBURN,  J.  C. — A Japanese  and  English]  Dictionary. 
Second  Edition.  Imperial  8vo,  i8r. 

A Japan ese-English  and  English-Japanese  Diction- 
ary. Abridged  by  the  Author.  Square  i6mo,  14J. 

A Japan  ese-English  and  English-Japanese  Diction- 
ary. Third  Edition.  Demy  8vo,  half-morocco,  cloth  sides. 

ZOS. 

HILMY,  H.H.  Prince  Ibrahim. — The  Literature  of  Egypt  and 
the  Soudan.  From  the  Earliest  Times  to  the  Year  1885 
inclusive.  A Bibliography ; comprising  Printed  Books,  Periodical 
Writings  and  Papers  of  Learned  Societies,  Maps  and  Charts, 
Ancient  Papyri,  Manuscripts,  Drawings,  etc.  2 vols.  Demy 

4to,  £z  3^- 

Hindoo  Mythology  Popularly  Treated.  An  Epitomised  De- 
scription of  the  various  Heathen  Deities  illustrated  on  the  Silver 
Swami  Tea  Service  presented,  as  a memento  of  his  visit  to  India, 
to  H.R.H.  the  Prince  of  Wales,  K.G.,  by  His  Highness  the 
Gaekwar  of  Baroda.  Small  4to,  3-s'- 

HODGSON,  B.  Essays  on  the  Languages,  Literature,  and 
Religion  of  Nepal  and  Tibet.  Together  with  further 
Papers  on  the  Geography,  Ethnology,  and  Commerce  of  those 
Countries.  Royal  8vo,  14U. 

HOPKINS,  F.  Z.— Elementary  Grammar  of  the  Turkish 
Language.  With  a few  Easy  Exercises.  Crown  Svo,  3r.  6Z. 
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HUNTER,  Sir  Wiiiia?n  Wilson.— The  Imperial  Gazetteer  of 
India.  New  Edition.  In  14  vols.  With  Maps.  1886-87. 
Half-morocco,  2s. 

The  Indian  Empire : Its  People,  History,  and  Products. 
Second  and  Revised  Edition,  incorporating  the  general  results 
of  the  Census  of  1881.  With  Map.  Demy  8vo,  £1  is. 

A Brief  History  of  the  Indian  People.  Fourth  Edition. 
With  Map.  Crown  8vo,  3J.  6d. 

The  Indian  Musalmans.  Third  Edition.  8vo,  lor.  6d, 

Famine  Aspects  of  Bengal  Districts.  A System  of  Famine 
Warnings.  Crown  8vo,  Js.  6d. 

A Statistical  Account  of  Bengal.  In  20  vols.  8vo,  half- 
morocco, 

A Statistical  Account  of  Assam.  2 vols.  With  2 Maps. 
8vo,  half-morocco,  ioj. 

Catalogue  of  Sanskrit  Manuscripts  (Buddhist).  Col- 
lected in  Nepal  by  B.  H.  Hodgson.  8vo,  2s. 

India. — Publications  of  the  Geographical  Department  of 
the  India  Office,  London.  A separate  list,  also  list  of  all 
the  Government  Maps,  on  application. 

India. — Publications  of  the  Geological  Survey  of  India. 
A separate  list  on  application. 

India  Office  Publications  : — 

Aden,  Statistical  Account  of.  5r. 

Baden  Powell.  Land  Revenues,  etc.,  in  India.  12s. 

Do.  Jurisprudence  for  Forest  Officers.  i2j. 

Beal’s  Buddhist  Tripitaka.  4^. 

Bombay  Code.  21s. 

Bombay  Gazetteer.  Vol.  II.  14^.  Vol.  VIII.  gs.  Vol.  XIII. 

(2  parts)  i6r.  Vol.  XV.  (2  parts)  16s. 

Do.  do.  Vols.  III.  to  VII.,  and  X.,  XI.,  XIL, 

XIV.,  XVI.  8s.  each. 

Do.  do.  Vols.  XXL,  XXII.,  and  XXIIL  gs.  each. 

Burgess’  Archaeological  Survey  of  Western  India. 

Vol.  II.  63J. 

Do.  do.  do.  Vol.  HI.  42J-. 

Do.  do.  Vols.  IV.  and  V.  i26j. 

Do.  do.  Southern  India. 

Vol.  I.  84J. 


Burma  (British)  Gazetteer.  2 vols.  jor. 
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India  Office  Publications — continued. 

Corpus  Inscriptionem  Indicarum.  Vol.  I.  32J.  Vol.  III. 

Soj. 

Cunningham’s  Archaeological  Survey.  Vols.  I.  to  XXIII. 

loj.  and  12s.  each. 

Do.  Index  to  Vols.  I.  to  XXIII.  12s. 

Finance  and  Revenue  Accounts  of  the  Government  of 
India  for  1883-4.  2s.  6d. 

Gamble.  Manual  of  Indian  Timbers,  ioj. 

Indian  Education  Commission,  Report  of  the.  i2j. 
Appendices.  10  vols.  10s. 

Jaschke’s  Tibetan-English  Dictionary.  30J. 

Liotard’s  Silk  in  India.  Part  I.  2s. 

Loth.  Catalogue  of  Arabic  MSS.  lor.  6d. 

Markham’s  Abstract  of  Reports  of  Surveys,  is.  6d. 
Mitra  (Rajendralala),  Buddha  Gaya.  60s, 

Moir.  Torrent  Regions  of  the  Alps.  ij. 

Mueller.  Select  Plants  for  Extra-Tropical  Countries. 

8j, 

Mysore  and  Coorg  Gazetteer.  Vols.  I.  and  II.  lor.  each. 

Do.  do.  Vol.  III.  Sr. 

N.  W.  P.  Gazetteer.  Vols.  I.  and  II.  ioj.  each. 

Do.  do.  Vols.  III.  to  XL,  XIII.  and  XIV.  I2x. 

each. 

Oudh  ’ do.  Vols.  I.  to  III.  10s.  each. 

Rajputana  Gazetteer.  3 vols.  15^. 

Saunders’  Mountains  and  River  Basins  of  India.  3^. 
Taylor.  Indian  Marine  Surveys.  2s.  6d. 

Trigonometrical  Survey,  Synopsis  of  Great.  Vols.  I.  to 
VI.  lOJ.  6d.  each. 

Trumpp’s  Adi  Granth.  52^.  6d. 

Waring.  Pharmacopoeia  of  India  (The).  6s. 

Watson’s  Tobacco.  5^. 

W'ilson.  Madras  Army.  Vols.  I.  and  II.  21s, ' 

International  Numismata  Orientalia  (The).  Ro)'al4to,  in  paper 
vsrrapper.  Part  I.  Ancient  Indian  Weights.  By  E.  Thomas, 
F.R.S.  With  a Plate  and  Map  of  the  India  of  Manu.  9^.  6d. 
Part  II.  Coins  of  the  Urtuki  Turkumans.  By  St.anley  Lane 
Poole.  With  6 Plates.  9^.  Part  III.  The  Coinage  of  Lydia 
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International  Numismata  Orientalia  (The) — continued. 

and  Persia,  from  the  Earliest  Times  to  the  Fall  of  the  Dynasty  of 
the  Achremenidse.  By  Barclay  V.  Head.  With  3 Autotype 
Plates.  los.  6d.  Part  IV.  The  Coins  of  the  Tuluni  Dynasty. 
By  Edward  Thomas  Rogers,  i Plate.  5s.  Part  V.  The 
Parthian  Coinage.  By  Percy  Gardner.  8 Autotype  Plates. 
i8r.  Part  VI.  The  Ancient  Coins  and  Measures  of  Ceylon.  By 
T.  W.  Rhys  Davids,  i Plate,  los. 

Vol.  I.  Containing  the  first  six  parts,  as  specified  above.  Royal 
4to,  half- bound,  Ts  iS'f- 

Vol.  II.  Coins  of  the  Jews.  Being  a History  of  the  Jewish 
Coinage  and  Money  in  the  Old  and  New  Testaments.  By  F.  W. 
Madden,  M.R.A.S.  With  279  Woodcuts  and  a Plate  of 
Alphabets.  Royal  4to, 

Vol.  HI.  Part  I.  The  Coins  of  Arakan,  of  Pegu,  and  of 
Burma.  By  Lieut. -General  Sir  Arthur  Phayre,  C.B. 
Also  contains  the  Indian  Balhara,  and  the  Arabian  Intercourse 
with  India  in  the  Ninth  and  following  Centuries.  By  Edward 
Thomas,  F.R.S.  With  5 Autotype  Illustrations.  Royal  4to, 
Sj.  6d. 

Vol.  III.  Part  II.  The  Coins  of  Southern  India.  By  Sir 
W.  Elliot.  With  Map  and  Plates.  Royal  4to,  2^s. 

jilSCHKE,  H A.—K  Tibetan-English  Dictionary.  Withspecial 
reference  to  the  Prevailing  Dialects.  To  which  is  added  an 
English-Tibetan  Vocabulary.  Imperial  8vo,  i icw. 

Jataka  (The),  together  with  its  Commentary.  Being  Tales  of  the 
Anterior  Birth  of  Gotama  Buddha.  Now  first  published  in  Pali, 
by  V.  Fausboll.  Text.  8vo.  Vol.  I.  281'.  Vol.  II.  28j. 
Vol.  HI.  28j.  Vol.  IV.  281'.  Vol.  V.,  completing  the  work, 
is  in  preparation. 

y ENNINGS,  Hargrave. — The  Indian  Religions  ; or,  Results 'of  the 
Mysterious  Buddhism.  Demy  8vo,  ioj.  6d. 

J OHNSON,  Sa^nuel. — Oriental  Religions  and  their  Relation  to 
Universal  Religion.  Persia.  Demy  8vo,  iSr. 

KISTNER,  Otto. — Buddha  and  his  Doctrines.  A Bibliographical 
Essay.  4to,  2s.  6d. 

KNOWLES,  J.  H. — Folk-Tales  of  Kashmir.  Post  8vo,  16s. 

KOLBE,  F.  W. — A Language-Study  based  on  Bantu  ; or.  An 
Inquiry  into  the  Laws  of  Root-Formation.  Demy  Svo,  6s. 

KRAPF,  L. — Dictionary  of  the  Suahili  Language.  Svo,  30J. 

LEGGE,  James.— "T'h.e  Chinese  Classics.  With  a Translation, 
Critical  and  Exegetical.  In  7 vols.  Vols.  I.-V.  in  8 Parts, 
published.  Royal  Svo,  £2  2s.  each  part. 
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LE  G GE,  y antes — continued. 

The  Chinese  Classics,  translated  into  English.  With  Prelimi- 
nary Essays  and  Explanatory  Notes.  Popular  Edition.  Crown 
8vo.  Vol.  I.  Life  and  Teachings  of  Confucius.  Sixth  Edition, 
lor.  6(/.  Vol.  II.  Works  of  Mencius.  12s,  Vol.  III.  She- 
King  ; or,  Book  of  Poetry.  I2J. 

'LILLIE,  Arthur,  M.R.A.S. — The  Popular  Life  of  Buddha. 

Containing  an  Answer  to  the  Hibbert  Lectures  of  1881.  With 
Illustrations.  Crown  8vo,  6r. 

Buddhism  in  Christendom  ; or,  Jesus  the  Essene.  With 
Illustrations.  Demy  8vo,  15J. 

LOBSCHEID,  W. — Chinese  and  English  Dictionary,  arranged 
according  to  the  Radicals.  Imperial  8vo,  £2  8r. 

English  and  Chinese  Dictionary,  with  the  Punti  and  Man- 
darin Pronunciation.  Foiio,  ;^8  8r. 

Maha-vira-Charita ; or,  The  Adventures  of  the  Great  Hero  Rama. 

An  Indian  Drama.  Translated  from  the  Sanskrit  of  Bhava- 
BHUTi.  By  John  PiCKFORD.  Crown  8vo,  5J. 

MARIETTE-BEY,  Auguste. — The  Monuments  of  Upper  Egypt. 

A Translation  of  the  “ Itineraire  de  la  Haute  Egypt  ” of  Auguste 
Mariette-Bey.  By  Alphonse  Mariette.  Crown  8vo,  "js.  (sd. 

MARSDEN,  William. — Numismata  Orientalia  Illustrata : The 
Plates  of  the  Oriental  Coins,  Ancient  and  Modern, 
of  fhe  Collection  of  the  late  William  Marsden,  F.R.S.  En- 
graved from  Drawings  made  under  his  Directions.  57  Plates. 
4to,  3IJ.  (sd. 

MASON,  F. — Burma:  Its  People  and  1 'reductions  ; or,  Notes 
on  the  Fauna,  Flora,  and  Minerals  of  Tenasserim,  Pegu,  and 
Burma.  Vol.  I.  Geology,  Mineralogy,  and  Zoology.  Vol.  II. 
Botany.  Rewritten  by  W.  Theobald.  2 vols.  Royal  8vo,  £1. 

MAXWELL,  W.  E.—K  Manual  of  the  Malay  Language. 
Second  Edition.  Crown  8vo,  yr.  6d. 

MAYERS,  Wm.  Fred. — The  Chinese  Government.  A Manual  of 
Chinese  Titles.  Second  Edition.  Royal  8vo,  151-. 

Megha-Duta  (The).  (Cloud  Messenger.)  By  ICalidasa.  Trans- 
lated from  the  Sanskrit  into  English  Verse  by  the  late  H.  H. 
Wilson,  F.R.S.  The  Vocabulary  by  Francis  Johnson.  New 
Edition.  4to,  lor.  (>d. 

MOCILLER,  E.—K  Grammar  of  the  Baloochee  Language,  as 
it  is  spoken  in  Makran  (Ancient  Gedrosia),  in  the  Persia-Arabic 
and  Roman  characters.  Fcap.  8vo,  5r. 

MUIR,  Original  Sanskrit  Texts,  on  the  Origin  and  History 

of  the  People  of  India.  Translated  by  John  Muir,  LL.D. 
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MUIR,  John — continued. 

Vol.  I.  Mythical  and  Legendary  Accounts  of  the  Origin  of  Caste, 
with  an  Inquiry  into  its  Existence  in  the  Vedic  Age.  Third 
Edition.  8vo,  ;i^i  u. 

Vol.  II.  The  Trans-Himalayan  Origin  of  the  Hindus,  and  their 
Affinity  with  the  Western  Branches  of  the  Aryan  Race.  Second 
Edition.  8vo,  £\  u. 

Vol.  III.  The  Vedas  : Opinions  of  their  Authors,  and  of  later  Indian 
Writers,  on  their  Origin,  Inspiration,  and  Authority.  Second 
Edition.  8vo,  i6x. 

Vol.  IV.  Comparison  of  the  Vedic  with  the  Later  Representation  of 
the  Principal  Indian  Deities.  Second  Edition.  8vo,  £\  is. 

Vol.  V.  Contributions  to  a Knowledge  of  the  Cosmogony,  Mytho- 
logy, Religious  Ideas,  Life  and  Manners  of  the  Indians  in  the 
Vedic  Age.  Third  Edition.  8vo,  ij. 

MULLER,  F.  Max. — Outline  Dictionary,  for  the  Use  of  Mission- 
aries, Explorers,  and  Students  of  Language.  l2mo,  morocco, 
7j.  (id. 

The  Sacred  Hymns  of  the  Brahmins,  as  preserved  in  the 
Oldest  Collection  of  Religious  Poetry,  the  Rig-Veda-Sanhita. 
Translated  by  F.  Max  Muller.  Vol.  I.  Plymns  to  the  Maruts, 
or  the  Storm-Gods.  8vo,  12s.  6d. 

The  Hymns  of  the  Rig-Veda,  in  the  Samhita  and  Pada 
Texts.  2 vols.  Second  Edition.  8vo,  £i  12s. 

jNagananda;  or.  The  Joy  of  the  Snake  World.  A Buddhist  Drama. 
Translated  from  the  Sanskrit  of  Sri-Harsha-Deva,  with  Notes. 
By  P.  Boyd.  Crown  8vo,  4^.  6d. 

NEWMAN,  Francis  William. — A Handbook  of  Modern  Arabic. 

Post  8vo,  6r. 

A Dictionary  of  Modern  Arabic.  Anglo-Arabic  Dictionary 
and  Arabo-English  Dictionary.  2 vols.  Crown  Svo,  £i  u. 

Oriental  Text  Society’s  Publications.  A list  may  be  had  on 
application. 

PALMER,  the  late  E.  H. — A Concise  English-Persian  Dic- 
tionary. With  a Simplified  Grammar  of  the  Persian  Language. 
Royal  i6mo,  lor.  bd. 

A Concise  Persian-English  Dictionary.  Second  Edition. 
Royal  i6mo,  los.  6d. 

PRATT,  George. — A Grammar  and  Dictionary  of  the  Samoan 
Language.  Second  Edition.  Crown  8vo,  i8j. 

REDHOUSE,  J.  W. — The  Turkish  Vade-Mecum  of  Ottoman 
Colloquial  Language.  English  and  Turkish,  and  Turkish 
and  Eirglish.  The  whole  in  English  Characters,  the  Pronuncia- 
tion being  fully  indicated.  Third  Edition.  321110,  6s.  ' 
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REDHOUSE,  J.  iV. — cotiiinucd. 

On  the  History,  System,  and  Varieties  of  Turkish 
Poetry.  Illustrated  by  Selections  in  the  Original  and  in 
English  Paraphrase.  8vo,  2s,  6d. ; wrapper,  is.  6d. 

A Tentative  Chronological  Synopsis  of  the  History  of 
Arabia  and  its  Neighbours,  from  b.c.  500,000  (?)  to 
A.D.  679.  Demy  8vo,  ij. 

Rig-Veda-Sanhita.  A Collection  of  Ancient  Plindu  Hymns.  Trans- 
lated from  the  Sanskrit  by  the  late  H.  H.  Wilson,  F.R.S. 
Edited  by  E.  B.  Cowell  and  W.  F.  Webster.  In  6 vols.  8vo, 
cloth.  Vols.  I.,  II.,  III.  2ir.  each.  Vol.  IV.  14J.  Vols.  V.  and 
VI.  2ls.  each. 

SACHAU,  Edward. — Alberuni’s  India.  An  Account  of  the  Re- 
ligion, Philosophy,  Literature,  Geography,  Chronology,  As- 
tronomy, Customs,  Laws,  and  Astrology  of  India,  about  A.D. 
10^0.  Edited  in  the  Arabic  Original  by  Dr.  Edward  Sachau. 
4to,  L3  3^- 

An  English  Edition.  With  Notes  and  Indices.  2 vols.  Post 
8vo,  36J. 

SALMONE,  H.  A. — An  Arabic-English  Dictionary.  Com- 
prising about  120,000  Arabic  Words,  with  an  English  Inde.'c  of 
about  50,000  Words.  2 vols.  Post  8vo,  36^. 

SATOW,  Ernest  Mason.— Krx  English- Japanese  Dictionary  of 
the  Spoken  Language.  Second  Edition.  Imperial  32010, 
1 21.  (id. 

SCIILAGINTWEIT,  Emil. — Buddhism  in  Tibet.  Illustrated  by 
Literary  Documents  and  Objects  of  Religious  Worship.  With  a 
Folio  Atlas  of  20  Plates,  and  20  Tables  of  Native  Print  in  the 
Text.  Royal  8vo,  £2  2s. 

SCOTT,  James  George.— 'Bvivm.a.  as  it  was,  as  it  is,  and  as  it  will 
be.  Cheap  Edition.  Crown  8vo,  2s.  (id. 

SHEERING,  M.  The  Sacred  City  of  the  Hindus.  An 
Account  of  Benares  in  Ancient  and  Modern  Times.  V ith  Illus- 
trations. 8vo,  2is. 

STEELE,  77a— An  Eastern  Love-Story.  Kusa  Jatakaya.  Crown 
8vo,  6s. 

SUYEMATZ,  W.— Genji  Monogatari.  The  Most  Celebrated  of  the 
Classical  Japanese  Romances.  Translated  by  Is..  Suyematz. 
Crown  8vo,  Ts.  6d. 

TARRING,  C.  J.—K  Practical  Elementary  Turkish  Grammar. 
Crown  8vo,  6s, 

Vazir  of  Lankuran.  A Persian  Play.  A Text-Book  of  Modern 
Colloquial  Persian.  Edited  by  W.  H.  Hagg.^RD  and  G.  LK 
STR.A.NGE,  Crown  8vo,  loj.  6d. 
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WATSON,  John  Index  to  the  Native  and  Scientific 
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and  English  Languages.  32nio,  6d. 

BOJESEN,  Maria. — A Guide  to  the  Danish  Language.  De 
signed  for  English  Students.  i2mo,  ^s. 

BOLIA,  C. — The  German  Caligraphist.  Copies  for  German  Hand  • 
writing.  Oblong  4to,  ir. 

BOWEN,  H.  C.,  M.A. — Studies  in  English.  For  the  use  of  Modem 
Schools.  Tenth  Thousand.  Small  crown  8vo,  is.  6d. 

English  Grammar  for  Beginners.  Fcap.  8vo,  is. 

Simple  English  Poems.  English  Literature  for  Junior  Classes. 
In  four  parts.  Parts  I.,  II.,  and  III.,  6d.  each.  Part  IV.,  is. 
Complete,  3^. 
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BRETT£, P.H.,and THOMAS,  French  Exanaination  Papers 
set  at  the  University  of  London.  Arranged  and  Edited 
by  the  Rev.  P.  PI.  Ernest  Brette,  B.D.,  and  Ferdinand 
Thomas,  B.A.  Part  I.  Matriculation,  and  the  General  Examina- 
tion for  Women.  Crown  8vo,  3J.  6d. 

French  Examination  Papers  set  at  the  University  of 
London.  Key  to  Part  I.  Edited  by  the  Rev.  P.  H.  E. 
Brette  and  F.  Thomas.  Crown  8vo,  5r. 

French  Examination  Papers  set  at  the  University  of 
London.  Edited  by  the  Rev.  P.  H.  Ernest  Brette  and 
Ferdinand  Thomas.  Part  II.  Crown  8vo,  yr. 

BUTLER,  A".— The  Spanish  Teacher  and  Colloquial  Phrase 
Book,  i8mo,  half-roan,  2r.  (id. 

BYRNE,  yames.— General  Principles  of  the  Structure  of  Lan- 
guage. 2 vols.  Demy  8vo,  361-. 

The  Origin  of  Greek,  Latin,  and  Gothic  Roots.  Demy 
8vo,  i8j. 

CAMERINI,  E. — L’Eco  Italiano.  A Practical  Guide  to  Italian 
Conversation.  With  a Vocabulary.  i2mo,  45.  (id. 

CONTOPOULOS,  N. — A Lexicon  of  Modern  Greek-English 
and  English-Modern  Greek.  2 vols.  8vo,  27^. 

CONWA  Y,  R.  Seymotir. — Yerner’s  Law  in  Italy.  An  Essay  in  the 
History  of  the  Indo-European  Sibilants.  Demy  8vo,  5r. 

The  Italic  Dialects.  I.  The  Text  of  the  Inscriptions.  II.  An 
Italic  Lexicon.  Edited  and  arranged  by  R.  Seymour  Conway. 
8vo.  [In  preparation. 

DELBRUCK,  B. — Introduction  to  the  Study  of  Language. 
The  History  and  Methods  of  Comparative  Philology  of  the  Indo- 
European  Languages.  8vo,  Sr. 

HORSEY,  A.  y.  D. — A Practical  Grammar  of  Portuguese 
and  English.  Adapted  to  OllendorfiPs  System.  Fourth 
Edition.  l2mo,  ^js. 

Colloquial  Portuguese  ; or.  The  Words  and  Phrases  of  Every- 
day Life.  Fourth  Edition.  Crown  8vo,  31-.  (id. 

DUSAR,  P.  Friedrich. — A Grammar  of  the  German  Language. 
With  Exercises.  Second  Edition.  Crown  8vo,  4s.  bd. 

A Grammatical  Course  of  the  German  Language.  Third 
Edition.  Crown  8vo,  3r.  6d. 

Education  Library.  Edited  by  Sir  Philip  Magnus  : — 

An  Introduction  to  the  History  of  Educational 
Theories.  By  Oscar  Browning,  M.A.  Second  Edition. 
3r.  6d. 
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Education  Library — continued. 

Industrial  Education.  By  Sir  Philip  Magnus.  6j. 

Old  Greek  Education.  By  the  Rev.  Prof.  Mahaffy,  M.A. 
Second  Edition.  3^.  (>d. 

School  Management.  Including  a general  view  of  the  work 
of  Education,  Organization,  and  Discipline.  By  Joseph  Landon. 
Seventh  Edition,  dj. 

EGER,  Gustav. — Technological  Dictionary  in  theEngiish  and 
German  Languages.  Edited  by  Gustav  Eger.  2 vols. 
Royal  8vo,  TR- 
ELLIS, Robert. — Sources  of  the  Etruscan  and  Basque  Lan- 
guages. Demy  8vo,  ']s.  6d. 

FRIEDRICH,  /’.—Progressive  German  Reader.  With  Copious 
Notes  to  the  First  Part.  Crown  8vo,  4J.  6/. 

FRCEMBLING,  Friedrich  Otto. — Graduated  German  Reader.  A 
Selection  from  the  most  Popular  Writers  ; with  a Vocabulary  for 
the  First  Part.  Tenth  Edition.  i2mo,  3J.  6/. 

Graduated  Exercises  for  Translation  into  German. 
Consisting  of  Extracts  from  the  best  English  Authors ; with 
Idiomatic  Notes.  Crown  8vo,  4J.  6/.  Without  Notes,  4^. 

GARLANDA,  Federico. — The  Fortunes  of  Words.  Letters  to  a 
Lady.  Crown  8vo,  5^. 

The  Philosophy  of  Wordsi  A Popular  Introduction  to  the 
Science  of  Language.  Crown  8vo,  5^. 

GELDART,  E.  M. — A Guide  to  Modern  Greek.  Post  8vo,  yj.  6/. 
Key,  2s.  6d. 

GO  WAN,  Major  Walter  E. — A.  IvanofT’s  Russian  Grammar. 
(i6th  Edition.)  Translated,  enlarged,  and  arranged  for  use  of 
Students  of  the  Russian  Language.  Demy  8vo,  6j. 

HODGSON,  W.  B. — The  Education  of  Girls ; and  the  Em- 
ployment of  Women  of  the  Upper  Classes  Edu- 
cationally considered.  Second  Edition.  Crown  8vo,  3^-.  6d. 

MARCHER,  Theodore. — Questionnaire  Francais.  Questions  on 
French  Grammar,  Idiomatic  Difficulties,  and  Military  Expres- 
sions. Fourth  Edition.  Crown  8vo,  4J.  6/. ; interleaved  with 
writing-paper,  5J.  6/. 

LANDON,  Joseph. — School  Management ; Including  a General  View 
of  the  Work  of  Education,  Organization,  and  Discipline.  Seventh 
Edition.  Crown  8vo,  6s. 

LANGE,  F.  K.  W. — Germania.  A German  Reading-Book  Arranged 
Progressively.  Part  I.  Anthology  of  German  Prose  and  Poetry, 
with  Vocabulary  and  Biographical  Notes.  8vo,  3J.  6d.  Part  II. 
Essays  on  German  History  and  Institutions,  with  Notes.  8vo, 
3^.  6d.  Parts  I.  and  II.  together,  5.1.  6d. 


Kegan  Paul,  Trench,  Triibner  & Cols  Publications.  77 


LANGE,  F.  K.  W.— continued. 

German  Grammar  Practice,  Crown  8vo,  u.  6d. 

Colloquial  German  Grammar.  Crown  8vo,  4J.  6d, 

LE-BRUN,  L. — Materials  for  Translating  from  English  into 
French.  Seventh  Edition.  Post  8vo,  4^.  td. 

Tittle  French  Reader  (The).  Extracted  from  “ The  Modern 
French  Reader.”  Third  Edition.  Crown  8vo,  2.s. 

MAGNUS,  Sir  Philip. — Industrial  Education.  Crown  8vo,  6s. 

MASON,  Charlotte  M. — Home  Education  ; a Course  of  Lectures  to 
Ladies.  Crown  8vo,  3^.  6d. 

MILLHOUSE,  Pronouncing  and  Explanatory  English 

and  Italian  Dictionary.  2 vols.  8vo,  i2j. 

Manual  of  Italian  Conversation,  i8mo,  2s. 

Modern  French  Reader  (The).  A Glossary  of  Idioms,  Gallicisms, 
and  other  Difficulties  contained  in  the  Senior  Course  of  the 
Modern  French  Reader.  By  Charles  Cassal.  Crown  8vo,  2s.  6d. 

Modern  French  Reader  (The).  Prose.  Junior  Course.  Tenth 
Edition.  Edited  by  Ch.  Cassal  and  Theodore  Karcher. 
Crown  8vo,  2s.  6d. 

Senior  Course.  Third  Edition.  Crown  8vo,  4J. 

Modern  French  Reader.  Senior  Course  and  Glossary  combined.  6s. 

NUGENT. — Improved  French  and  English  and  English  and 
French  Pocket  Dictionary.  24mo,  3J. 

OLLENDORFF. — Metodo  para  aprender  a Leer,  escribir  yhablar 
el  Ingles  segun  el  sistema  de  Ollendorff.  Por  Ramon  Palen- 
zuELA  y Juan  de  la  Carreno.  8vo,  4s.  6d.  Key  to  ditto. 
Crown  8vo,  3^. 

Metodo  para  aprender  a Leer,  escribir  y hablar  el  Frances, 
segun  el  verdadero  sistema  de  Ollendorff.  Por  Teodoro 
S1MONN6.  Crown  8vo,  6s.  Key  to  ditto.  Crown  Svo,  3^.  6d. 

OTTE,  E.  C. — Dano-Norwegian  Grammar.  A Manual  for 
Students  of  Danish  based  on  the  Ollendorffian  System.  Third 
Edition.  Crown  Svo,  'js.  6d.  Key  to  above.  Crown  Svo,  3J. 

PONSARD,  F.— Charlotte  Corday.  A Tragedy.  Edited,  with 
English  Notes  and  Notice  on  Ponsard,  by  Professor  C.  Cassal, 
LL.D.  Third  Edition.  i2mo,  2s.  6d. 

L’Honneur  et  I’Argent.  A Comedy.  Edited,  with  English 
Notes  and  Memoir  of  Ponsard,  by  Professor  C.  Cassal,  LL.D. 
Second  Edition.  i2mo,  3r.  6d. 

RASA',  Erasmus. — Grammar  of  the  Anglo-Saxon  Tongue, 
from  the  Danish  of  Erasmus  Rask.  By  Benjamin  Thorpe, 
Third  Edition,  Post  Svo,  5r.  6d. 
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RIOLA,  Henry. — How  to  Learn  Russian.  A Manual  for  Students, 
based  upon  the  Ollendorffian  System.  With  Preface  by  W.  R. 
S.  Ralston.  Fourth  Edition.  Crown  8vo,  12s, 

Key  to  the  above.  Crown  8vo,  Sr. 

A Graduated  Russian  Reader.  With  a Vocabulary.  Crown 
8vo,  loj.  6d. 

ROCHE,  A. — A French  Grammar.  Adopted  for  the  Public  Schools 
by  the  Imperial  Council  of  Public  Instruction.  Crown  8vo,  y. 

Prose  and  Poetry,  Select  Pieces  from  the  best  English  Authors, 
for  Reading,  Composition,  and  Translation.  Second  Edition. 
Fcap.  8vo,  2s.  6d. 

ROSING,  S. — English-Danish  Dictionary.  Crown  8vo,  8s.  6d. 

SA  YCE,  A.  H. — An  Assyrian  Grammar  for  Comparative  Purposes. 
Crown  8vo,  "js.  bd. 

The  Principles  of  Comparative  Philology.  Third  Edition. 
Crown  8vo,  lor.  6d. 

SINCLAIR,  F. — A German  Vocabulary,  Crown  8vo,  2s. 

SMITH,  M.,  and  HORNEMAN,  ZT.— Norwegian  Grammar. 
With  a Glossary  for  Tourists.  Post  8vo,  2s. 

THOMPSON,  A.  i?.— Dialogues,  Russian  and  English.  Crown 
8vo,  Sr. 

TOSCANI,  Giovanni.— Italiaxi.  Conversational  Course.  Fourth 
Edition.  i2mo,  Sr. 

Italian  Reading  Course.  Fcap.  8vo,  4r.  6d. 

Trubner’s  Catalogue  of  Dictionaries  and  Grammars  of  the 
Principal  Languages  and  Dialects  of  the  World, 
Second  Edition.  8vo,  Sr. 

Trubner’s  Collection  of  Simplified  Grammars  of  the  Prin- 
cipal Asiatic  and  European  Languages.  Edited  by 
Reinhold  Rost,  LL.D.  Crown  8vo. 

I.  Hindustani,  Persian,  and  Arabic.  By  E.  H.  Palmer. 

Second  Edition.  S'^- 

II.  Hungarian.  By  I.  Singer,  4t.  6d. 

III.  Basque,  By  W.  Van  Eys.  sr.  6d. 

IV.  Malagasy.  By  G.  W.  Parker.  5s. 

V.  Modern  Greek,  By  E.  M.  Geldart.  2r.  6d. 

VI,  Roumanian,  By  R.  Torceanu.  S-f- 

VII.  Tibetan  Grammar.  By  H.  A.  Jaschke.  S^* 

VIII.  Danish.  By  E.  C.  Ott6.  2r.  6d. 

IX.  Turkish,  By  J.  W.  Redhouse.  lor.  6d. 
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Trubner’s  Collection  of  Simplified  Grammars  of  the  Prin- 
cipal Asiatic  and  European  Languages— 

X.  Swedish.  By  E.  C.  Oxxfi.  2.s.  6d. 

XL  Polish.  By  W.  R.  Morfill.  3^.  6d. 

XII.  Pali.  By  E.  Muller,  ys.  6d. 

XIII,  Sanskrit.  By  H.  Edgren.  ioj.  6d. 

XIV,  Grammaire  Albanaise.  Par  P.  W.  ys.  6d. 

XV.  Japanese.  By  B.  H.  Chamberlain,  sj. 

XVI.  Serbian.  By  W.  R.  Morfill.  4^.  6d. 

XVII.  Cuneiform  Inscriptions.  By  George  Berxin,  5^. 

XVIII.  Panjabi  Language.  By  the  Rev.  W.  Sx.  Clair 
Tisdall.  ys,  6d. 

XIX.  Spanish.  By  W.  F.  Harvey.  3^.  6d. 

VAN LAUN. — Grammar  of  the  French  Language.  Crown  Svo. 
Parts  I.  and  II.  Accidence  and  Syntax,  ^s.  Part  III.  Exer- 
cises. 3J.  6d. 

VELASQUEZ,  M.,  de  la  Cadena.—K  Dictionary  of  the  Spanish 
and  English  Languages.  For  the  Use  of  Young  Learners 
and  Travellers.  In  2 parts.  I.  Spanish-English.  II.  English- 
Spanish.  Crown  Svo,  6r. 

A Pronouncing  Dictionary  of  the  Spanish  and  English 
Languages.  2 parts  in  one  volume.  Royal  Svo,  £i  i\s. 

New  Spanish  Reader.  Passages  from  the  most  approved 
Authors,  in  Prose  and  Verse.  With  Vocabulary.  Post  Svo,  6s. 

An  Easy  Introduction  to  Spanish  Conversation.  i2mo, 
2s.  6d. 

VELASQUEZ  and SIMONNE.—^esN  Method  to  Read,  Write, 
and  Speak  the  Spanish  Language.  Adapted  to  Ollen- 
dorff’s System.  Post  Svo,  6s.  Key.  Post  Svo,  4?. 

VIEYRA. — A New  Pocket  Dictionary  of  the  Portuguese  and 
English  Languages.  In  2 parts.  Portuguese-English  and 
English- Portuguese.  2 vols.  Post  Svo,  10s. 

WELLER,  E. — An  Improved  Dictionary.  English  and  French, 
and  French  and  English.  Royal  Svo,  ys.  6d. 

WHITNEY,  W.  D. — Language  and  the  Study  of  Language. 
Twelve  Lectures  on  the  Principles  of  Linguistic  Science.  Fourth 
Edition.  Crowm  Svo,  lor.  6d. 

Language  and  its  Study,  with  especial  reference  to  the  Indo- 
European  Family  of  Languages.  Lectures.  Edited  by  the  Rev. 
R.  Morris,  LL.D,  Second  Edition.  Crown  Svo,  5r. 
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WHITNEY,  Prof,  William  Dwight.  — Essentials  of  English 
Grammar,  for  the  Use  of  Schools.  Second  Edition.  Crown 
8vo,  3r.  6d. 

YOUMANS,  Eliza  A. — First  Book  of  Botany.  Designed  to 
cultivate  the  Observing  Powers  of  Children.  With  300 
Engravings.  New  and  Cheaper  Edition.  Crown  8vo,  2s.  6d. 


POETRY. 

ADAMS,  Estelle  Davenport. — Sea  Song  and  River  Rhyme,  from 
Chaucer  to  Tennyson.  With  12  Etchings.  Large  cro%vn 
8vo,  lOJ.  ()d. 

ALEXANDER,  William,  D.D.,  Bishop  of  Derry. — St.  Augustine’s 
Holiday,  and  other  Poems.  Crown  8vo,  6j. 

ARNOLD,  Sir  Edwin,  C.S.I. — In  my  Lady’s  Praise.  Being 
Poems  Old  and  New,  written  to  the  Honour  of  Fanny,  Lady 
Arnold.  Imperial  i6mo,  parchment,  3J.  6</. 

Poems:  National  and  Non-Oriental,  With  some  New 
Pieces.  Selected  from  the  Works  of  Sir  Edwin  Arnold,  C.S.I. 
Crown  8vo,  yr.  i>d. 

See  also  under  Oriental. 

BADDELEY,  St.  Clair. — Lotus  Leaves.  Fcap.  folio,  boards,  8r.  (id. 

BARNES,  William. — Poems  of  Rural  Life,  in  the  Dorset 
Dialect.  New  Edition,  complete  in  one  vol.  Crown  8vo, 
6s. 

BLUNT,  Wilfrid  Scawen.  — The  Wind  and  the  Whirlwind. 
Demy  8vo,  is,  6d, 

The  Love  Sonnets  of  Proteus.  Fifth  Edition.  Elzevir  8vo, 

Ss. 

In  Vinculis.  With  Portrait.  Elzevir  8vo,  5r. 

A New  Pilgrimage,  and  other  Poems.  Elzevir  8vo,  5r. 

BRYANT,  W,  C. — Poems,  Cheap  Edition,  with  Frontispiece.  Small 
crown  8vo,  3r.  6d. 

CODD,  fohn. — A Legend  of  the  Middle  Ages,  and  other  Songs  of 
the  Past  and  Present.  Crown  8vo,  4s. 

DASH,  Blancor.— Tales  of  a Tennis  Party.  Small  crown  8vo,  5r. 

DA  WE,  William. —SY.eXcb.es  in  Verse.  Small  crown  8vo,  3J.  6d. 

DA  WSON,  C.  ^.—Sappho.  Small  crown  8vo,  Sx. 


Kegan  Paul,  Trench,  Trubner  & Co.’s  Publications.  8r> 


DE  VERB,  Au3ro'.— Poetical  Works. 

I.  The  Search  after  Proserpine,  etc.  3^.  6d. 

II.  The  Legends  of  St.  Patrick,  etc.  31-.  6d. 

III.  Alexander  the  Great,  etc.  3J.  6d. 

The  Foray  of  Queen  Meave,  and  other  Legends  of  Ireland’s 
Heroic  Age.  Small  crown  8vo,  3r.  6d. 

Legends  of  the  Saxon  Saints.  Small  crown  8vo,  3r.  6^/. 

Legends  and  Records  of  the  Church  and  the  Empire- 
Small  crown  8vo,  3r.  6d. 

DOBSON,  Austin. — Old  W'orld  Idylls,  and  other  Verses.  Elzeviv 
8vo,  gilt  top,  6r. 

At  the  Sign  of  the  Lyre.  Elzevir  8vo,  gilt  top,  6s. 

DOYLE,  y. — Cause,  Small  crown  8vo,  6s. 

DURANT,  Heloise. — Dante.  A Dramatic  Poem.  Small  crown  8vo,  S^,- 

DUTT,  Torn. — A Sheaf  Gleaned  in  French  Fields.  Demy  8vo, 
I or.  6d. 

Ancient  Ballads  and  Legends  of  Hindustan.  With  aa 
Introductory  Memoir  by  Edmund  Gosse.  i8mo.  Cloth  extra, 
gilt  top,  Sr. 

Elegies  and  Memorials.  By  A.  and  L.  Fcap.  8vo,  2r.  6d. 

ELLIOTT,  Ebenezer,  The  Com  Law  Rhymer. — Poems.  Edited  by  his- 
son,  the  Rev,  Edwin  Elliott,  of  St.  John’s,  Antigua.  2 vols. 
Crown  8 VO,  i8r. 

English  Verse.  Edited  by  W.  J.  Linton  and  R.  H.  Stoddard, 
S vols.  Crown  "8vo,  cloth,  Sr.  each. 

I.  Chaucer  to  Burns. 

II.  Translations. 

III.  Lyrics  of  the  Nineteenth  Century, 

IV.  Dramatic  Scenes  and  Characters. 

V.  Ballads  and  Romances. 

FIFE-COOKSON,  Lieui.-Col. — The  Empire  of  Man.  Small  crown 
8vo,  2r.  6d. 

GARRICK,  H.  B.  JV, — India.  A Descriptive  Poem.  Crown  8vo,. 
yr.  6d. 

GOSSE,  Edmund. — New  Poems.  Crown  8vo,  yr.  6d, 

Firdausi  in  Exile,  and  other  Poems.  Second  Edition.  Elzevir 
8vo,  gplt  top,  6r. 

On  Viol  and  Flute  \ Lyrical  Poems.  With  Frontispiece  by  L. 
Alma  Tadema,  R.A.,  and  Tailpiece  by  Hamo  Thornycroft, 
R.A.  Elzevir  8vo,  6s. 
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GRA  Y,  Maxwell. — Westminster  Chimes,  and  other  Poems.  Small 
crown  8vo, 

GURNEY,  Rev.  Alfred. — The  Vision  of  the  Eucharist,  and  other 
Poems.  Crown  8vo,  5j. 

A Christmas  Faggot.  Small  crown  8vo,  ^s. 

Voices  from  the  Holy  Sepulchre.  Crown  8vo,  Sr. 

HARRISON,  Clifford. — In  Hours  of  Leisure.  Second  Edition. 
Crown  8vo,  Sr, 

HEINE,  Heinrich. — The  Love-Songs  of.  Englished  by  H.  B. 
Briggs.  Post  8vo,  parchment,  3r.  6(/. 

HUES,  Ivan. — Heart  to  Heart.  Small  crown  8vo,  S^f. 

INGLEBY,  Holcombe. — Echoes  from  Naples,  and  Other  Poems. 
With  Illustrations  by  his  Wife.  Crown  8vo,  3r.  (od. 

KEATS,  John. — Poetical  Works.  Edited  by  W.  T.  Arnold.  Large 
crown  8vo,  choicely  printed  on  hand-made  paper,  with  Portrait 
in  eau  forte.  Parchment  or  cloth,  I2r.  ; vellum,  iSr.  New 

Edition.  Crown  8vo,  cloth,  3r.  (id. 

KING,  Mrs.  Hamilton. — The  Disciples.  Tenth  Edition.  Small 
crown  8vo,  5s.  Elzevir  Edition.  Cloth  extra,  6r. 

A Book  of  Dreams.  Third  Edition.  Crown  8vo,  3r.  6d. 

The  Sermon  in  the  Hospital  (from  “ The  Disciples”).  Fcap. 
8vo,  IJ.  Cheap  Edition  for  distribution  3d.,  or  20s.  per  100. 

Ballads  of  the  North,  and  other  Poems.  Crown  8vo,  s^f. 
LANG,  A. — XXXII.  Ballades  in  Blue  China.  Elzevir  8vo,  s^. 
Rhymes  a la  Mode.  With  Frontispiece  by  E.  A,  Abbey. 
Second  Edition.  Elzevir  8vo,  cloth  e.xtra,  gilt  top,  5r. 

Living  English  Poets  MDCCCLXXXII.  With  Frontispiece  by 
Walter  Crane.  Second  Edition.  Large  crown  8vo.  Printed 
on  hand-made  paper.  Parchment  or  cloth,  12s. ; vellum,  15^. 

LOCKER,  F. — London  Lyrics.  Tenth  Edition.  With  Portrait, 
Elzevir  8vo,  cloth  extra,  gilt  top,  3s. 

LULWORTH,  Sunshine  and  Shower,  and  other  Poems. 

Small  crown  8vo,  Sr. 

LYALL,  Sir  Alfred.— SI QTSQS  written  in  India.  Elzevir  8vo,  gilt 
top,  Sr. 

MASSEY,  Gerald.— my  Lyrical  Life.  Poems  Old  and  New.  Two 
Series.  Fcap.  8vo,  Sr.  each. 

MEREDITH,  Owen  {The  Earl  of  Lyttoul.-lsacile.  New  Edition. 

With  32  Illustrations.  i6mo,  3r.  (>d.  Cloth  extra,  gilt  edges, 
4T.  6d. 
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MORRIS,  Lewis. — Poetical  Works  of.  New  and  Cheaper  Editions. 
In  5 vols.,  5r.  each. 

Vol.  I.  contains  “Songs  of  Two  Worlds.”  Thirteenth  Edition. 

Vol.  II.  contains  “The  Epic  of  Hades.”  Twenty-third  Edition. 

Vol.  III.  contains  “Gwen”  and  “The  Ode  of  Life.”  Seventh 
Edition. 

Vol.  IV.  contains  “Songs  Unsung”  and  “Gycia.”  Fifth  Edition. 
Vol.  V.  contains  “ Songs  of  Britain.”  Third  Edition.  Fcap.  8vo,  5^'. 

Poetical  Works.  Complete  in  i vol.  Crown  Svo,  6s. 

The  Epic  of  Hades.  With  16  Autotype  Illustrations,  after  the 
Drawings  of  the  late  George  R.  Chapman.  4to,  cloth  extra,  gilt 
leaves,  21s. 

The  Epic  of  Hades.  Presentation  Edition.  4to,  cloth  extra, 
gilt  leaves,  los.  6d. 

The  Lewis  Morris  Birthday  Book.  Edited  by  S.  S.  Cope- 
M.4N,  with  Frontispiece  after  a Design  by  the  late  George  R. 
Chapman.  32mo,  cloth  extra,  gilt  edges,  2s. ; cloth  limp,  is.  6d, 

OlVEN,  John. — Verse  Musings  on  Nature.  Faith  and  Freedom. 
Crown  Svo,  yj.  6d. 

PFEIFFER,  Emily. — Flowers  of  the  Night.  Crown  Svo,  6s. 

PIERCE,  y. — In  Cloud  and  Sunshine.  A Volume  of  Poems. 
Fcap.  Svo,  5j. 

POE,  Edgar  Allan. — The  Raven.  With  Commentary  by  John  H. 
Ingram.  Crown  Svo,  parchment,  6s. 

Rare  Poems  of  the  16th  and  17tlt  Centuries.  Edited  by  W.  J. 
Linton.  Crown  Svo,  5r. 

ROVVBOTHAM,  y.  F. — The  Human  Epic.  Canto  i.  Crown  Svo, 
IJ.  6d. 

RUNEBERG,  yohan  Ludvig. — Nadeschda.  A Romantic  Poem  in 
Nine  Cantos.  Translated  from  the  Swedish  by  Miss  Marie  A. 
Brown  (Mrs.  John  B.  Shipley).  With  Illustrations.  Svo. 

[In  preparation. 

SCOTT,  G.  F.  E. — Sursum  Corda  ; or.  Songs  and  Service.  Small 
crown  Svo,  5^. 

SEARELLE,  Luscombe. — The  Dawn  of  Death.  Crown  Svo,  41-.  6d. 

SYMONDS,  yohn  Addington. — Vagabunduli  Libellus.  Crown 
Svo,  6s. 

TAYLOR,  Sir  H — Works.  Complete  in  Five  Volumes,  Crown 
Svo,  3or. 

Philip  Van  Artevelde.  Fcap.  Svo,  3J.  6d. 

The  Virgin  Widow,  etc.  Fcap.  Svo,  3s.  6d, 
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TRENCH,  Archbishop. — Poems,  Collected  and  Arranged  anew.  Tenth 
Edition.  Fcap.  Svo,  7r.  6</. 

Poems,  Library  Edition.  2 vols.  Small  crown  Svo,  lor. 

Sacred  Latin  Poetry,  Chiefly  Lyrical,  Selected  and  Arranged 
for  Use.  Third  Edition,  Corrected  and  Improved.  Fcap.  Svo,  "]s. 

Twilight  and  Candleshades.  By  Exul.  With  15  Vignettes. 
Small  crown  Svo,  5r. 

TYNAN,  Katherine. — Louise  de  la  Valliere,  and  other  Poems. 
Small  crown  Svo,  3^.  (sd. 

Shamrocks,  Small  crown  Svo,  Sr. 

WADDIE,  John. — Divine  Philosophy.  Small  crown  Svo,  5r. 

WILSON,  Crawford. — Pastorals  and  Poems.  Crown  Svo,  7r.  (id. 

Wordsworth  Birthday  Book  (The).  Edited  by  Adelaide  and 
Violet  Wordsworth,  32mo,  limp  cloth,  is.  6d. ; cloth  extra,  2s, 

Wordsworth,  Selections  from.  By  Wm.  Knight  and  other 
members  of  the  Wordsworth  Society.  Large  crown  Svo.  Printed 
on  hand-made  paper.  With  Portrait.  Parchment,  12s. ; vellum, 
I Sr. 

YEATS,  W.  B. — The  Wanderings  of  Oisin,  and  other  Poems, 
Small  crown  Svo,  Sr. 


NOVELS  AND  TALES. 

BANKS,  Mrs.  G.  L. — God’s  Providence  House,  Crown  Svo,  6s, 

BILLER,  Emma. — Ulli.  The  Story  of  a Neglected  Girl.  Translated 
from  the  German  by  A.  B.  Daisy  Rost.  Crown  Svo,  6s, 

CABLE,  G,  IT.— Strange  True  Stories  of  Louisiana.  Svo, 
•js,  6d, 

CAIRD,  Mona. — The  Wing  of  Azrael.  Crown  Svo,  6s, 

COLERIDGE,  Hon.  Stephen.— H'hQ  Sanctity  of  Confession.  A 
Romance.  Crown  Svo,  5s. 

CRA  WEI7RD,  Oswa/d.— Sylvia  Arden.  With  Frontispiece.  Crown 
Svo,  IS. 

BERING,  Ross  George. — Giraldi  ; or,  The  Curse  of  Love.  A Tale  of 
the  Sects.  2 vols.  Crown  Svo,  I2r. 

EBERS,  Georg. — Margery,  A Tale  of  Old  Nuremberg.  Translated 
from  the  German  by  Clara  Bell.  2 vols.  Sr. ; paper,  Sr. 
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ECKSTEIN,  Nero.  A Romance.  Translated  from  the  German 

by  Clara  Bell  and  Mary  J.  Safford.  2 vols.  Paper,  5J. 

FLETCHER,  J.  S. — Andrewlina.  Crown  8vo,  cloth,  is.  61. ; paper 
covers,  is. 

The  Winding  Way.  Crown  8vo. 

FRANCIS,  Frances. — Mosquito.  A Tale  of  the  Mexican  Frontier. 
Crown  8vo,  3r.  6d. 

GALDOS,  B.  Perez. — Leon  Roche,  A Romance.  From  the  Spanish 
by  Clara  Bell.  2 vols.  i6mo,  cloth,  8j.  ; paper,  sr. 

GARDINER,  Linda. — His  Heritage.  With  Frontispiece.  Crown 
8vo,  6s. 

GRAY,  Maxwell. — The  Reproach  of  Annesley.  With  Frontis- 
piece. Crown  8vo,  6^. 

Silence  of  Dean  Maitland.  With  Frontispiece.  Crown  8vo,6r. 

GREY,  Rowland. — In  Sunny  Switzerland.  A Tale  of  Six  Weeks. 
Second  Edition.  Small  crown  8vo,  5r. 

Lindenblumen  and  other  Stories.  Small  crown  8vo,  Sr. 
By  Virtue  of  his  Office.  Crown  8vo,  6s. 

Jacob’s  Letter,  and  other  Stories.  Crown  8vo,  6s. 

HARRIS,  Emily  Marion. — Lady  Dobbs.  A Novel.  In  2 vols.  2is. 

HUNTER,  Hay,  and  WHYTE,  Walter. — My  Ducats  and  My 
Daughter.  With  Frontispiece.  Crown  8vo,  6s. 

INGELOW,  Jean. — Off  the  Skelligs.  A Novel.  With  Frontispiece, 
Crown  8vo,  6s. 

LANG,  Andrew. — In  the  Wrong  Paradise,  and  other  Stories. 
Crown  8vo,  6s. 

MACDONALD,  G. — Donal  Grant.  A Novel.  With  Frontispiece. 
Crown  8vo,  6s. 

Home  Again.  With  Frontispiece.  Crown  8vo,  6s. 

Castle  Warlock.  A Novel.  With  Frontispiece.  Crown  8vo,  6r. 

Malcolm.  With  Portrait  of  the  Author  engraved  on  Steel. 
Crown  8vo,  6s. 

The  Marquis  of  Lossie.  With  Frontispiece.  Crown  8vo,  6s. 
St.  George  and  St.  Michael.  With  Frontispiece.  Crown  8vo,  6j. 
What’s  Mine’s  Mine.  With  Frontispiece.  Crown  8vo,  6s. 

Annals  of  a Quiet  Neighbourhood.  With  Frontispiece. 
Crown  8 VO,  6s. 

The  Seaboard  Parish  : a Sequel  to  “Annals  of  a Quiet  Neigh- 
bourhood.” With  Frontispiece.  Crown  8vo,  6s, 
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MACDONALD,  G, — continued. 

Wilfred  Gumbermede-  An  Autobiographical  Story.  With 
Frontispiece.  Crown  8vo,  6r. 

Thomas  Wingfold,  Curate.  With  Frontispiece.  Crown  Svo, 
6r. 

Paul  Faber,  Surgeon.  With  Frontispiece.  Crown  Svo,  6r. 

The  Elect  Lady.  With  Frontispiece.  Crown  Svo,  6.r, 

MALET,  Lucas. — Colonel  Enderby’s  Wife.  A Novel.  With 
Frontispiece.  Crown  Svo,  6r. 

A Counsel  of  Perfection.  With  Frontispiece.  Crown  Svo,  6r. 

MULHOLLAND,  Rosa. — Marcella  Graces  An  Irish  Novel.  Crown 
Svo,  6r. 

A Fair  Emigrant.  With  Frontispiece.  Crown  Svo,  6s. 

OGLE,  Anna  C. — A Lost  Love.  Small  crown  Svo,  2s.  6d. 

PONTOPIDDAN,  Henrik.  — The  Apothecary’s  Daughters. 
Translated  from  the  Danish  by  Gordius  Nielsen.  Crown  Svo, 
3J.  6d. 

ROBINSON,  SirJ.  C. — The  Dead  Sailor,  and  other  Stories.  Croivn 
Svo,  Sr. 

SA  VILE,  Ames. — A Match  Pair.  2 vols.  2ir. 

SE VERNE,  Florence. — The  Pillar  House.  With  Frontispiece. 
Crown  Svo,  6s. 

SHAW,  Flora  L. — Castle  Blair;  a Story  of  Youthful  Days.  Crown 
Svo,  2s.  6d. 

STRETTON,  Hesha. — Through  a Needle’s  Eye.  A Story.  With 
Frontispiece.  Crown  Svo,  6s. 

TASMA. — A Sydney  Sovereign,  and  other  Tales.  Crown  Svo, 
cloth,  6s. 

Uncle  Piper  of  Piper’s  Hill.  An  Austr.alian  Novel.  Third 
Edition.  Crown  Svo,  6s. 

In  her  Earliest  Youth.  3 vols.  Crown  Svo,  3ir.  6d. 

TAYLOR,  Col.  Meadotvs,  C.S.I.,  M.R.I.A. — Seeta.  A Novel.  With 
Frontispiece.  Crown  Svo,  6s. 

Tippoo  Sultaun  : a Tale  of  the  Mysore  War.  With  Frontispiece. 
Crown  Svo,  6s. 

Ralph  Darnell.  With  Frontispiece.  Crown  Svo,  6s. 

A Noble  Queen.  With  Frontispiece.  Crown  Svo,  6s. 

The  Confessions  of  a Thug.  With  Frontispiece.  Crown  Svo,  6s. 

Tara  : a Mahratta  Tale.  With  Frontispiece.  Cro^vn  Svo,  6s. 
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TOORGEYNIEFF,  Fjan. — The  Unfortunate  One.  A Novel. 
Translated  from  the  Russian  by  A.  R.  THOMPSON.  Crown  8vo, 
3r.  (id. 

TREHERNE,  Mrs. — A Summer  in  a Dutch  Country  House. 
Crown  8vo,  6r. 

"Within  Sound  of  the  Sea.  With  Frontispiece.  Crown  8vo,  6s, 


BOOKS  FOR  THE  YOUNG. 

Brave  Men’s  Footsteps.  A Book  of  Example  and  Anecdote  for 
Young  People.  By  the  Editor  of  “Men  who  have  Risen.”  With 
4 Illustrations  by  C.  Doyle.  Ninth  Edition.  Crown  8vo,  2s.  6d. 

COXHEAD,  Ethel. — Birds  and  Babies.  With  33  Illustrations. 
Second  Edition.  Imp.  i6mo,  cloth,  is. 

DAVIES,  G.  Christopher. — Rambles  and  Adventures  of  our 
School  Field  Club.  With  4 Illushations.  New  and  Cheaper 
Edition.  Crown  8vo,  3r.  6d, 

EDMONDS,  Herbert. — Well-Spent  Lives  : a Series  of  Modern  Bio- 
graphies. New  and  Cheaper  Edition.  Crown  8vo,  3r.  6d. 

MAC  HENNA,  S.  7.— Plucky  Fellows.  A Book  for  Boys.  With 
6 Illustrations.  Fifth  Edition.  Crown  8vo,  3r.  6d, 

MALET,  Lucas. — Little  Peter.  A Christmas  Morality  for  Children  of 
any  Age.  With  numerous  Illustrations.  Fourth  Thousand.  5r. 

REANEY,  Mrs.  G.  S. — Waking  and  Working  ; or,  From  Girlhood 
to  Womanhood.  New  and  Cheaper  Edition.  With  a Frontis- 
piece. Crown  8vo,  3r.  6d. 

Blessing  and  Blessed : a Sketch  of  Girl  Life.  New  and 
Cheaper  Edition.  Crown  8vo,  3^.  6d, 

Rose  Gurney’s  Discovery.  A Story  for  Girls.  Dedicated  to 
their  Mothers.  Crown  8vo,  3r.  6d, 

English  Girls  : their  Place  and  Power.  With  Preface  by  the 
Rev.  R.  W.  Dale.  Fifth  Edition.  Fcap.  8vo,  2s.  6d, 

Just  Anyone,  and  other  Stories.  Three  Illustrations.  Royal 
i6mo,  IS.  6d. 

Sunbeam  Willie,  and  other  Stories.  Three  Illustrations.  Royal 
i6mo,  IS,  6d. 

Sunshine  Jenny,  and  other  Stories.  Three  Illustrations.  Royal 
i6mo,  IS.  6d, 

STORE,  Francis,  and  TURNER,  Hawes. — Canterbury  Chimes ; 
or,  Chaucer  Tales  re-told  to  Children.  With  6 Illustrations  from 
the  Ellesmere  Manuscript.  Third  Edition.  Fcap.  8vo,  3r.  6d. 
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STRETTON,  David  Lloyd’s  Last  WiU.  With  4 Illustra- 

tions. New  Edition.  Royal  x6mo,  2.s,  6d. 

WHITAKER,  Florence.— CAvvxsXy's  Inheritance.  A London  Story. 
Illustrated.  Royal  i6mo,  is,  6d. 


PERIODICALS. 

Amateur  Mechanical  Society’s  Journal.— Irregular. 

Anthropological  Institute  of  Great  Britain  and  Ireland 
(Journal  of). — Quarterly,  5j. 

Architect  (American)  and  Building  News.— Contains  General 
Architectural  News,  Articles  on  Interior  Decoration,  Sanitary 
Engineering,  Construction,  Building  Materials,  etc.  4 full-page 
Illustrations  accompany  each  Number.  Weekly.  Annual  Sub- 
scription, 38^.  Post  free. 

Sibliotheca  Sacra. — Quarterly,  3J.  6d.  Annual  Subscription,  i4f. 
Post  free. 

/British  Archaeological  Association  (Journal  of). — Quarterly,  8r. 

British  Chess  Magazine. — Monthly,  Sd. 

British  Homoeopathic  Society  (Annals  of).— Half-yearly,  2s.  6d. 

.Browning  Society’s  Papers. — Irregular. 

Calcutta  Review. — Quarterly,  6s.  Annual  Subscription,  24s.  Post 
free. 

.'Cambridge  Philological  Society  (Proceedings  of). — Irregular. 

Englishwoman’s  Review.  — Social  and  Industrial  Questions. 
Monthly,  6d. 

Geological  Magazine,  or  Monthly  Journal  of  Geology,  ir.  6d.  Annual 
Subscription,  i8r.  Post  free. 

Index  Medicus. — A Monthly  Classified  Record  of  the  Current  Medical 
Literature  of  the  World.  Annual  Subscription,  5or.  Post  free. 

Jlndian  Antiquary. — A Journal  of  Oriental  Research  in  Archaeology, 
History,  Literature,  Languages,  Philosophy,  Religion,  Folk-Lore, 
etc.  Annual  Subscription,  Post  free. 

'Indian  Evangelical  Review. — Annual  Subscription,  lor. 

Indian  Magazine.  Monthly,  6d. 

Library  Journal. — Official  Organ  of  the  Library  Associations  of 
America  and  of  the  United  Kingdom.  Monthly,  2s.  6d.  Annual 
Subscription,  20s.,  or  with  Co-operative  Index,  2^s.  Post  free. 
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Mathematics  (American  Journal  of). — Quarterly,  7r.  C>d.  Annual 
Subscription,  24s,  Post  free. 

Meister  (The). — Journal  of  the  Wagner  Society.  4to,  if. 

Nineteenth  Century. — Monthly,  2s.  6d. 

Orientalist  (The). — Monthly.  Annual  Subscription,  I2f. 

Orthodox  Catholic  Review. — Irregular. 

Philological  Society  (Transactions  and  Proceedings  of). — 
Irregular. 

Psychical  Research  (Society  of),  Proceedings  of. 

Publishers’  Weekly  : The  American  Book-Trade  Journal. — 
Annual  Subscription,  i8f.  Post  free. 

Punjab  Notes  and  Queries. — Monthly.  Annual  Subscription,  lOf. 

Revue  Internationale. — Issued  on  the  loth  and  25th  of  each  Month. 
Annual  Subscription,  including  postage,  36f. 

Scientific  American. — Weekly.  Annual  Subscription,  i8f.  Post 
free. 

Supplement  to  ditto. — Weekly.  Annua!  Subscription,  25f.  Post 
free. 

Science  and  Arts  (Americal  Journal  of).  — Monthly,  2f.  6d. 
Annual  Subscription,  301. 

Speculative  Philosophy  (Journal  of). — Quarterly,  4f.  Annual 
Subscription,  i6f.  Post  free,  lys. 

Sun  Artists. — Quarterly,  5f. 

Sunday  Review. — Organ  of  the  Sunday  Society  for  Opening  Museums 
and  Art  Galleries  on  Sunday.  Quarterly,  if.  Annual  Subscrip- 
tion, 4f.  6d.  Post  free. 

Theosophist  (The). — Magazine  of  Oriental  Philosophy,  Art,  Litera- 
ture, and  Occultism.  Monthly,  2f. 

Trubner’s  Record. — A Journal  devoted  to  the  Literature  of  the  East, 
with  Notes  and  Lists  of  Current  American,  European,  and  Co- 
lonial Publications.  Small  4to,  2f.  per  number.  Annual  Sub- 
scription, lOf.  Post  free. 
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KEGAN  PAUL,  TRENCH,  TRUBNER  & CO.'S 

(Limited) 

EDITIONS  OF 

SHAKSPERE’S  WORKS. 

THE  PARCHMENT  LIBRARY  EDITION. 
THE  AVON  EDITION. 


T}u  Text  of  these  Editions  is  mainly  that  of  Delius.  Wher- 
ever a variant  reading  is  adoptedy  some  good  and  recognized 
Shaksperian  Critic  has  been  followed.  In  no  case  is  a new 
rendering  of  the  text  proposed;  nor  has  it  been  thought  ne- 
cessary to  distract  the  reader's  attention  by  notes  or  comments 


SHAKSPERE’S  WORKS 

THE  A VON  EDITION. 


Printed  on  thin  opaque  paper,  and  forming  12  handy 
volumes,  cloth,  i8r.,  or  bound  in  6 volumes,  15J. 

The  set  of  1 2 volumes  may  also  be  had  in  a cloth  box, 
price  21J.,  or  bound  in  Roan,  Persian,  Crushed  Persian 
Levant,  Calf,  or  Morocco,  and  enclosed  in  an  attractive 
leather  box  at  prices  from  3ir.  (id.  upwards. 


SOME  PRESS  NOTICES. 

" This  edition  will  be  useful  to  those  who  want  a good  text,  well  and 
clearly  printed,  in  convenient  little  volumes  that  will  slip  easily  into  an 
overcoat  pocket  or  a traveUing-bag.” — St.  James's  Gazette. 

“We  know  no  prettier  edition  of  Shakspere  for  the  price.  ” — Academy. 

“ It  is  refreshing  to  meet  with  an  edition  of  Shakspere  of  convenient 
size  and  low  price,  without  either  notes  or  introductions  of  any  sort  to 
distract  the  attention  of  the  reader.  ” — Saturday  Rruiew. 

“It  is  exquisite.  Each  volume  is  handy,  is  beautifully  printed,  and 
in  every  way  lends  itself  to  the  taste  of  the  cultivated  student  of  Shak- 
•pere.  ” — Scotsman. 


London  ; Kegan  Paul,  Trench,  Teubner  & Co.,  Lt?. 


SHAKSPERE’S  WORKS. 

THE  PARCHMENT  LIBRARY  EDITION. 

In  1 2 volumes  Elzevir  8vo.,  choicely  printed  on  hand-made 
paper,  and  bound  in  parchment  or  cloth,  price  12s., 
or  in  vellum,  price  ^£4  los. 

The  set  of  1 2 volumes  may  also  be  had  in  a strong  cloth 
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SHAKSPERE’S  WORKS, 

SPECIMEN  OF  TYPE. 


4 THE  MERCHANT  OF  VENICE  Act  1 

Salar.  My  wind,  cooling  my  broth, 

Would  blow  me  to  an  ague,  when  I thought 
What  harm  a wind  too  great  might  do  at  sea, 

I should  not  see  the  sandy  hour-glass  run 
But  I should  think  of  shallows  and  of  flats, 

And  see  my  wealthy  Andrew,  dock’d  in  sand. 

Vailing  her  high-top  lower  than  her  ribs 
To  kiss  her  burial.  Should  I to  church 
And  see  the  holy  edifice  of  stone. 

And  not  bethink  me  straight  of  dangerous  rocks. 
Which  touching  but  my  gentle  vessel’s  side. 

Would  scatter  all  her  spices  on  the  stream. 

Enrobe  the  roaring  waters  with  my  silks. 

And,  in  a word,  but  even  now  worth  this. 

And  now  worth  nothing  ? Shall  I have  the  thought 
To  think  on  this,  and  shall  I lack  the  thought 
That  such  a thing  bechanc’d  would  make  me  sad  ? 

But  tell  not  me  : I know  Antonio 
Is  sad  to  think  upon  his  merchandise. 

Ant.  Believe  me,  no  : I thank  my  fortune  for  it. 
My  ventures  are  not  in  one  bottom  trusted. 

Nor  to  one  place  ; nor  is  my  whole  estate 
Upon  the  fortune  of  this  present  year  : 

Therefore  my  merchandise  makes  me  not  sad. 

Salar.  Why,  then  you  are  in  love. 

Ant.  Fie,  fie  I 

Salar.  Not  in  love  neither  ? Then  let  us  say  you 
are  sad. 

Because  you  are  not  merry ; and  ’twere  as  easy 
For  you  to  laugh,  and  leap,  and  say  you  are  merry. 
Because  you  are  not  sad.  Now,  by  two-headed 
Janus, 

Nature  hath  fram’d  strange  fellow*  in  her  time  ; 

Some  that  will  evermore  peep  through  their  eyes 
And  laugh  like  parrots  at  a bag-piper  ; 

And  other  of  such  vinegar  aspect 
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